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res CARVER COCOA PRESSES 


are used 
Throughout the World 


May we serve you? 


FRED S. CARVER 


HYDRAULIC EQUIPMENT 
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‘wr A ETREE?’? 


-call De O 


Don’t be stumped by a shortage of flavors for your 





candies! For example, you may be looking for a 
good Strawberry flavor. If you are, just “Call 
D&O” and we will be glad to send you a liberal 
working sample of IMITATION STRAWBERRY 
5210. Or, better yet, send us an order for a trial 


pound at $3.50. 
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Abc up in the list of cardinal business virtues is that 
of thoroughness . . . of doing the job well if the job’s worth 
doing at all. Certainly the prod of thoroughness has been a 
moving force in many of the undertakings our organization has 
initiated. Conspicuous among these is the vast fund of authentic 
data on the technical, scientific and commercial aspects of 
essential oil production which has been gathered by us since 
these studies were inaugurated seventeen years ago and which is 
based upon first-hand investigations of original sources of sup- 
ply. In that time, our research specialists have traveled tens of 
thousands of miles and covered personally all but a very few of 
the world’s principal centers of production. Typical, also of 
FRITZSCHE thoroughness was the establishment, some years 
ago, of factories in France and in America, as the only certain 
means of providing domestic consumers with flavors and 
essential oils of unqualified purity and uniformity. It goes 
without saying that this great reservoir of technical knowledge 
and practical experience, coupled with our findings in research, 
has provided an invaluable background for the work of our 
various laboratories in meeting the manifold needs of our 
customers. It assumes even greater importance, in the light of 
present day exigencies, as the necessity for developing new and 
independent American sources becomes more and more urgent. 
Significant of its import—and already a practical reality, is our 
collaboration with Government representatives in the further- 


ance of our industry's vital and increasing’ needs. 


It is a far cry from the production of cinnamon in Ceylon to 
Paraguay’s production of petitgrain, but both fields of investigation 
have been the subject of studies by our personal representatives, The 
long range effect of this work is to benefit our research, flavor and 
perfume divisions . . . and ultimately, our customers. Photos from top 
to bottom: preparing cinnamon quills, Ceylon; native still for petit- 
grain, Paraguay; steam distillation in our General Research Labora- 
tory; part of the Flavor Research Laboratory in our New York plant. 
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FRITZSCHE BROTHERS, Inc. 


PORT AUTHORITY COMMERCE BLDG., 76 NINTH AVENUE, NEW YORK, N. Y. 


BRANCH STOCKS 
BOSTON CHICAGO LOS ANGELES ST. LOUIS TORONTO, CANADA MEXICO, D. F 
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Welcome 


to the 


National Confectioners Association 


Convention 


June 8-11, 1942 
at The Waldorf-Astoria, New York City 


v4 Cordial Invitation is extended to you to 


join with hundreds of other candy executives, production super- 





intendents, and “the alert” men in our industry, and come to 


the 59th Annual Convention of the National Confectioners 


Association. 


Visit us at Booth 511 





Penich & Ford Personnel 








D. P. O°CONNOR P. G. WEAR 
N. M. KENNEDY W. G. AHERN 
H. A. HORAN O. W. JOHNSON 
O. R. STEFFENS W. J. BROWN 
O. H. TOUSEY H. T. WAGER 
G. C. CALLERMAN 











E Penford Corn Syrup ®@ Confectioners “C” Starch @ Douglas Moulding Starch 
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MMR 
PACKAGED FLAVOR OIL 


“he VWodeen Way to 
Better Flavoring Conitcol 








O forward-looking, economy-minded confec- 

tionery producers, M M & R extends an 
opportunity to enjoy the advantages of an exclu- 
sive change in flavor oil packaging and control 

. FLAVOR OILS PACKAGED IN UNIFORM 
BOTTLES OF ANY SIZE OR COMBINATION 
OF SIZE3 TO FIT YOUR INDIVIDUAL FLA- 
VORING FORMULAE REQUIREMENTS. 


The benefits of packaging M M & R Essential 
Oils and Flavors in smaller, easier-to-handle 
packages have been proved in actual usage; first 
by the drug and pharmaceutical industry; most 
recently by prominent members of the candy 
industry. 


These smaller packages save time lost in measur- 
ing out of the usual large containers . . . elim- 
inate almost all flavor measuring inaccuracies 
and almost all loss from spillage, evaporation 
and deterioration. 


1942 





for May, 








In addition, M M & R “bottled to your formulae” 
FLAVOR OILS are easier to dispense, require 
less store room space (you use a complete unit 
for each batch) and simplify the keeping of 
flavor oil inventory. These are but a few of the 
many time and money-saving advantages that will 
result from the use of M M & R PACKAGED 
FLAVOR OILS. 





Write for 
“THE ADVENTURES OF ELMER GOOF” 


It provides full information concerning 
this exclusive M M & R packaging service. 














* There 


a charge that is more than 


this sub-division service 
offset by the 
tages of this service Those who 
receive their orders as in the 


is a small extra charge for 
many advan 
prefer to 


past are privileged to do so 


Masnus, Masee x Hevwann, ine. 


BASIC PERFUMES, FLAVORING MATERIALS . | cameras 


16 DESBROSSES STREET, , NEW } YORK ‘CITY « * 221 NORTH LASALLE STREET, CHICAGO. 


continue to 
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WELCOME 
N.C.A. MEMBERS! 


From Stocks in 
New York - Chicago - San Francisco - Montreal 


and through representatives in 


Philadelphia and St. Louis 


We Stand Ready to Serve You 


with materials of our own distillation and processing 


Peppermint Spearmint 
Cassia Ginger 
Anis Clove 
True Fruit Essences Ethyl Oxide Hydrate 
Imitation Maple and Vanilla 
New Non-Alcoholic Imitation Fruit Flavors 
Vanilla Concentrates 


We are dealers in 
Lemon, Lime and Orange Oils 
Vanillin Coumarin Certified Colors 


Your Order Before Shipment Meets Our 
Exacting Standards 











Established 1885 





George Ce Ul oders i, bo 


427 WASHINGTON STREET, NEW YORK, N. Y. 
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The J. W. Greer Company, peace time manufacturer of Confectionery and Bakery 
equipment, announces with pride its full conversion to the production of essential war 
materials. 





s were made to gradually convert our modern, well equippeg 
When the attack was made on Pearl Harbor, a considerab 
devoted to war work and a sizeable addition to the plant 
t is now running almost 100°/, on vital war work day and 


















Naturally, we prefer building G 
where we can greet old friends a 
time to come, we know we are se 
ours, best by devoting every minu 
dollar to helping win this war. 


s, etc. and attending Conventions 
but right now, and probably for some 
interests, and incidently yours and 
of energy, every thought, and every 


Convention and note the absence of a 
r this grand old country of ours; and when 
ent with many improvements and more 


We hope our many friends who attend 
Greer Display will realize we are doing 
conditions permit we assure you Gree 
efficient than ever will be offered to yo n. 


your service as much as possible and will 
, etc., are shipped promptly. 


The Greer organization will continue to b 
see that orders for replacement parts, be 
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MERCK & CO. Ine. 


New York . Philadelphia ° 
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PIONEERS IN FINE CHEMICALS 


; =o on the labels of more than 1,500 products used by 
customers in many fields, the name Merck has long been recognized 
as a dependable source of fine chemicals. 

In the vitamin field also, the name Merck has been identified with 
leadership in the synthesis, development, and production of these 
vitally important substances ever since the first of the pure vitamins 
(ascorbic acid) was synthesized in 1934. 

The synthesis of Vitamin B, —a vitally important achievement—was 
accomplished in the Merck Research Laboratories, thereby making 
the pure crystalline vitamin abundantly available for commercial use. 
Merck & Co. Inc. also manufactures other important vitamins, such 
as Ascorbic Acid (Vitamin C), Niacin (Nicotinic Acid), Niacin 
Amide (Nicotinic Acid Amide), and Riboflavin (Vitamin B,). 


As the foremost manufacturer of 
pure vitamins, Merck & Co. Inc. 
offers the confectioner an estab- 
lished and dependable source of 
these important substances. 
Backed by thorough experi- 
ence, extensive resources, modern 
and rapidly-expanding produc- 
tion facilities, Merck is well quali- 
fied to serve manufacturers who 
are preparing to improve their 
products through the 
addition of pure vita- FQRDEFENSE 
mins. fos 


Our scientific staff and 
laboratories are pre- 
pared to serve you. 





Manufacturing Chemists RA HWAY, N. J. 


St. Louis . In Canada: Merck & Co. Ltd., Montreal and Toronto 
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Over the years Felton has developed a line of synthetic flavors of unusual merit . . . unusual 


because it is practically impossible to tell the difference between these synthetic flavors and 
the natural. @ Felton’s IMITATION CHERRY + 5-A, typifies the Felton flavor line. 
Its luscious, full-bodied, tangy flavor enables you to produce really delicious candy—candv 
that, once tasted, will build more sales for you. © If you are not yet one of the many candy 
manufacturers using these Felton flavors so 


profitably—get acquainted with them NOW! 


WRITE FOR SAMPLE OF IMITATION CHERRY +5-A 






































See You at The Waldorf? 





The most important convention in the 
history of the confectionery industry 
takes place at The Waldorf-Astoria, 
June 8-11, 1942. It is the Fifty-ninth 
Annual Convention and Nineteenth 
Annual Exposition of The National 
Confectioners Association. 
Problems of priorities will be dis- 
cussed. New sources, new formulae 
will be introduced and studied. New 


ingredients will be considered. 


You'll get the latest, most authori- 
tative information on every phase of 
the confectionery industry. 


* * . 


When you attend, stay with your Con- 
vention...stay at The Waldorf. You'll be 
on the scene and behind the scenes. 
Waldorf rooms are extra-large. Waldorf 
service is fast, unobtrusive, courteous. 
Waldorf menus are varied and tempting. 
Yet Waldorf prices today represent greater 


value than ever before...value that counts. 


SPECIAL ROOM RATES TO MEMBERS 


THE WALDORF-ASTORIA 


PARK AVENUE - 49TH TO 50TH - NEW YORK 
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Machines? — No! 


MAINTENANCE? — ! 


Under the War Production Board’s Order L-83, we are prohibited from filling 


any orders for new confectionery machinery and equipment in excess of $200. 
This applies to second-hand as well as reconditioned machinery. However, no 


prohibition is placed upon the delivery of less than $1000 worth of parts to 





repair or maintain any single piece of existing machinery. 


REPAIR - 


UR 87 years of experience with every conceivable 
type and design of machinery and equipment used 
in the confectionery plant gives us top rank in ability to 
help you maintain your plant in first-class production 
efficiency. In our lifetime we have acquired a great stock- 
pile of parts for replacement that will serve your every 


need. 


SAVAGE SERVICE 


<= representatives have been schooled to check your 

requirements and to estimate on replacement or 
repair costs. Our shop is manned by a crew of expert 
workmen whose experience with, and knowledge of, every 
type of confectionery machine is entirely at vour service. 
When they handle your repair job you know it will be 
done right. And it will be done fast, with a minimum of 
time out for delivery, and with a skill and thoroughness 


that will assure years of continued service. 


There is hardly a plant in the Industry which does not have some piece of 
SAVAGE machinery or equipment in it, giving faithful and efficient service, 
day for day, and year for year. Almost a century of service to manufacturing 
confectioners has made the name SAVAGE synonymous with candy ma- 


chine quality. 


REPLACEMENT - 


PARTS 


HERE are some major repair jobs we have done for 
confectionery manufacturers: 


Cooking and Mixing Kettles reconditioned; Wrapping 
Machines repaired; Cream Beaters (all types) serv- 
iced; Depositors; Starch Bucks; Moguls; Enrobers; 
Cooling Slabs; Cutting and Sizing Machines, and 
many others. 


HERE are jobs, in addition to the above, on which we 


can give you efficient repair service at lowest cost: 


Pump Bars for Depositors; Sucker Machines; Fruit 
Drop Rolls and Frames; Pumps of all Kinds; Tanks; 
Motors; Bon Bon Machines; Buttercup Machines; 
Starch Cleaners, etc. 


HERE are tools and utensils (new) which we can de- 

liver immediately : 
Thermometers; Palate Knives; Scrapers; Paddles; 
Enrober Belting; Furnaces; Open Fire Kettles; Batch 
Rollers and Warmers; Dusting and Polishing Brushes; 
Mixing Bowls; Choppers (Fruit & Nut); Moulds; 
Dipping Forks, Boards and Trays; Gauges; and 
Many Others. 


Since 1855 








SAVAGE BROS. CO. 


2638 GLADYS AVE., 


CHICAGO, 


ILLINOIS 
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OIL OF LEMON 
u.S.P. 


Fovecas#::- 


SUPPLY — Adequate for all normal uses 
QUALITY — Unexcelled 


PRICES — Fair at all times 


Exchange Oil of Lemon is made by the 
world’s largest group of Lemon Growers 


WOW OUFSELLS 


ALL OTHER BRANDS COMBINED 


Grof 








Copr.,1942, California Fruit Growers Exchange, Products Dept. 


Sold to the American Market exclusively by 


DODGE & OLCOTT COMPANY FRITZSCHE BROTHERS, INC. 
180 Varick Street, New York, N. Y. 76 Ninth Avenue, New York, N. Y. 


Distributors for: CALIFORNIA FRUIT GROWERS EXCHANGE, PRODUCTS DEPARTMENT, Ontario, California 


Producing Plant: Exchange Lemon Products Co., Corona, California 
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Be Sure to 
Visit Our Booth 


No. 312 


at the N.C.A. 
Exposition 
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for the 


RATION 
LUXxAaK IIIT 


The National Equipment Company's plant, machine shop and 
experienced personnel have been placed in the services of our 
country for the production of war materials which are considered 
necessary to our ultimate victory. 


Mindful of our obligations to the users of 26,000 National 
Machines now in operation, we will continue to supply replace- 
ment parts to keep these machines at top-notch efficiency for the 
duration. It is wise to buy National machine parts and wire belts 
that are built to the same gauges and on the same jigs as your 
machine. Our vaults of patterns and our pattern storage are 
your guarantee of future service. 


The National Equipment Company is maintaining its Engi- 
neering and Service Department to assist you in solving your 
Production Problems. 


We can also be of service in furnishing you with factory 
rebuilt, guaranteed, machinery. 


Please write us your requirements and we will make every 
effort to cooperate in solving your equipment problems. 








After Uncle Sam 


...- You come first 


The way it looks now, we may not be able to give you 
your full supply of Cloverbloom Spray Powdered Egg 
Whites this year. 


As America’s leading producer of powdered eggs, 
Armour and Company naturally is doing everything it 
can to supply our country’s demands, both for our own 
forces and our allies. This means that our supply for you 


may be short — but just how short we don’t know yet. 


We know you want Cloverbloom’s extra quality and 
extra performance — and we'll give you every pound that 
we are not obligated to deliver to Uncle Sam. If that isn’t 
all you need, we ask your indulgence until the war emer- 


gency is over. 


ARMOUR CREAMERIES 


Armour and Company 


U. S. Yards + Chicago 








* 
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FOR 


Caramels, Fudges, Toffees, Suckers, 
Cream Centers, Uncooked Fudge, 
Butter Creams, Cream Nougat, 
Butter Crisp, Butterscotch, 
Chocolate Nut Caramels, Cast 
Chews 


Caramels, Kisses, 


Handrolls 


«© 

“> a 
y/; 
° AYDENSiTY uv 





SUGAR RATIONING CALLS FOR 


asic 


HYFAT 


Hydensity Sweetened Cream developed 
to replace Sugar and Cream in your 


candies, with utmost satisfaction 


A proven product that has really come into its 
own since outbreak of the War. Yet it is in no 
way a “substitute” product, but rather a self- 
contained dairy product that gives you butter fat 
and milk solids not fat content in the same 
proportion as 20%, fresh cream. Replaces '/, lb. 


Sugar for every pound of HYFAT used. 





YFAT is made by the famous “Basic Hydensity Process” 
through which you are assured of complete dairy richness 

and character and control of oxidation. So complete is this 
control that all possibility of burning, or caramelizing, or devel- 


opment of “off” flavors is entirely eliminated. 


OUR confections deserve the best you can give them in 
ingredients. Hundreds of satisfied users all over the 
country testify to “HYFAT’s” outstanding character. You can 
cream it on the slab, add it to the Ball beater, or fold it in, as 


your production procedure requires. 





&. asy to Use! 


Just dump it from the tub, strip off the protective 


Representatives 


NEW YORK 
A. B. Cassidy 
2440 Amsterdam Ave. 
BOSTON 
A. B. Campbell 
188 Milk Street 
PHILADELPHIA 
H. C. Huss 
3633 Walnut Street 


BASIC 


919 N. MICHIGAN AVENUE 





paper, and cut off the desired amount, Instantly 
ready for use. HYFAT can be stored in your own 
warehouse for long time without deteriorating, and 


without loss of flavor or quality. 


No Scoop! — No Muss! — No Waste! 











INDUSTRIES, 


cnicaene 


FORMULAS 
Easily adapted to your own formulas. 
We will also send you HYFAT 
formulas for a wide range of goods 
that will improve your line, at con- 
siderable saving in Sugar and some 
in which no additional Sugar is re- 


quired. Write TODAY! 








INC. 


fit. 
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FRUITS 


Sugar Savers 
in 
Candy Manufacture 


by W. V. CRUESS, 


College of Agriculture 
Berkeley, California 








Containing several all-fruit candy formulas 
and several combining fruit with other well- 
known candy bases with excellent results 





ugar restrictions are causing candy manufacturers 

to cast about for suitable substitutes and for food prod- 

ucts that can be used to stretch the limited cane, beet 
and corn sugar supplies. If you are expecting to find a 
complete answer to this problem in this article, you will 
be disappointed; nevertheless, we believe that some of the 
suggestions given could be put to practical use in making 
candies with much less than the usual amount of added 
sugar. 

You have all probably looked into the use of honey, cane 
molasses (not black strap, but pure sugar cane, table and 
cooking syrup), sorghum syrup and pure maple syrup. 
They are all useful in making our sugar supply go farther. 
But Mrs. Housewife has her eye on them also; and worse 
luck, the supply of each and every one of them is quite 
limited, as you have no doubt learned by now. 

Possible Sugar Substitutes: The Department of Com- 
merce report on confectionery distribution for 1940 
says we consume in the United States about 1,112,500 tons 
of commercially made candy per year, or about 16.9 
pounds per capita. There is also a sizeable quantity of 
home made candy which would raise the total well above 
a million and a quarter tons a year, is our guess. 

Now suppose we were to try to replace all of this candy 
with dried fruit candies; is there enough fruit? No, 
there is not, unfortunately. The total output of dried 
fruits amounts to about 500,000 tons annually; and much 
of it is spoken for by American consumers, and by Lend 
Lease for export to England. Nevertheless, there have 
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been, until this year, large surpluses of dried prunes and 
of raisins, also a considerable surplus of dried apples. 

However, one can still buy most dried fruits at 
moderate cost and in considerable quantities. 

Healthfulness of Fruits in Candy: Fruit candies are 
less “filling” than straight sugar candies; that is, they 
satisfy one’s appetite less quickly, since they contain 
fruit acid that gives them a slightly tart taste; and they 
also have considerable roughage. Also, they contain 
much less total sugar than do straight sugar candies. 

Raisins are a good source of Vitamin B, and a fair one 
of Vitamin G. They are also rich in mineral elements, 
particularly potassium salts, and contain a fair amount of 
iron. Because of their organic potassium salts, they 
exert an alkaline effect after digestion; that is, they coun- 
teract dietary acidosis. The potassium also has beneficial 
effects on blood composition, and apparently on heart 
action, according to biochemical authorities. 

Prunes have a mild but positive laxative action. If 
we believe the ads in the national magazines and over the 
radio, most Americans are constipated and should take 
“Whosit’s” or “Whatsit’s” salts or other “sure shot” laxa- 
tive! Well, prunes fill the bill perfectly, are not habit 
forming, are absolutely non-injurious and are a natural, 
not a chemical, laxative. In addition, they are the richest 
known fruit source of Vitamin G (riboflavin), are very 
rich in carotene, (the Vitamin A precursor found in car- 
rots), are rich in basic minerals, notably potassium, and 
contain considerable iron. They have been proved to 
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have marked blood rebuilding power in cases of simple 
anemia, (not pernicious anemia; that requires liver 
therapy). 

Apricots are rich in Vitamin C and A, and like prunes, 
have an abundance of acidosis-combating mineral ele- 
ments and promote blood formation (hemoglobin, red 
blood color) in cases of simple anemia. Peaches are 
similar to apricots in dietary value. 

Dried apples and dried pears are low in vitamin con- 
tent, but are rich in pectin, useful in maintaining a health- 
ful condition of the intestines and in beneficial mineral 
salts and bulk. 

Figs are not very rich in most vitamins, but like prunes 
have a mild laxative action. They are very high in basic 
mineral elements that counteract dietary acidosis. 

So, all dried fruits have distinctive dietary values in ad- 
dition to their pleasing flavor and good eating quality. 

Oranges are very rich in Vitamin C and in basic ash 
forming minerals. They are available in readily useable 
form as orange concentrate, a highly condensed orange 
juice. They can also be dehydrated in slices suitable for 
use in candy making. The peel is available in dried form 
at low cost. 

Grape concentrate (grape syrup) can also be had if 
contracted for in advance of the grape season. All of 
the large wine makers produce it by vacuum concentra- 
tion. It is very sweet and is useful in candy making. 

Uncooked Dried Fruit Candies: At the suggestion of 
the quartermaster corps of the army, our laboratory here 
has done considerable experimenting on the making of 
dried fruit bars for use as part of the soldier’s emergency 
field ration. Some of the experimental bars were made 
without added sugar. 

The following formula proved quite satisfactory on a 
small scale. 

It consisted of: 


Whole, seeded muscat raisins............................ 2.5 lbs. 
Prunes, pitted, finely ground............................ 2.5 lbs. 
Nuts coarsely chopped, walnuts or almonds.... 2.5 lbs. 
Warm and mix the fruits in a jacketed kettle until 
well softened, add the nuts and mix. Press into rec- 
tangular metal or wooden forms, or roll out on an oiled 
slab or on oiled paper. Let harden, cut to size if on 
a slab. Coat with ground nuts or in other suitable 
manner. Wrap as 5c bars. The prunes and raisins 


Harvesting prunes in California for drying. 

Prunes to be canned after drying should not 

be allowed to remain on the ground for any 
great length of time. 
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are rather sticky and therefore bind the mass together. 
Figs may be substituted for the prunes. 


The dried fruits should contain about 22% moisture 
and should neither be too dry and hard, nor too moist and 
soft. Dried apricots may be substituted in part for the 
prunes, equal to about 50% of the prunes. 

A better bar is obtained if a binder of fondant or fudge 
is used to give a firmer texture to the candy. 

The following small scale formula was quite satis- 
factory: 


Raisins either seeded Muscat or Seedless 2.5 lbs. 
Pitted prunes finely ground........ ee, 
Coarsely chopped walnuts or almonds 2.5 lbs. 
Freshly made warm fondant 

preferably made with invert. 2.5 lbs. 


Mix in a mechanical mixer, or warm and mix in a 
jacketed kettle. Spread on oiled slab or paper to 
harden. Cut to desired size. 


The flavor of the bar in the second formula is improved 
if about 10 per cent, by weight, of orange peel jam is 
added. It may be made by taking dried whole orange 
peel not previously used for oil recovery, adding to it 
6-7 parts of water, boiling 2-3 minutes, soaking overnight, 
cooking soft, grinding finely, adding one half its weight 
of sugar and cooking to a heavy jam. Or fresh whole 





page 19 








oranges may be finely ground, cooked soft with added 
water, then cooked down with sugar to a jam as above. 
After all, this is probably the simpler procedure. The 
orange peel “peps up” the flavor very materially. In 
formula No. 2 hot fudge can be substituted for the fon- 
dant. 

An “Arctic Ice” dried fruit candy is readily made 
somewhat as follows: 


High melting fat (90°F. or above) __........ 7 Ibs. 
i ie . 10 © Ibs. 
Powdered milk 3% lbs. 


Chopped or ground dried fruit...................... 20 Ibs. 
(figs, apricots, prunes or raisins or a mix- 
ture of any two or more) 
Vanilla flavoring to suit 
Chopped walnuts or almonds.......................... 3-5 Ibs. 
Melt the fat. Stir in the powdered milk and sugar. 
Allow to cool until it begins to thicken. Add the fruits 
and nuts. Mix well. Spread on slab or paper to 
harden. Cut to desired size. 


Several of these formulas contain some sugar; but in 
the main they are of materials other than cane or beet 
sugar. 

Fruit Rolls: Another uncooked fruit candy can be 
made by mixing ground dried fruits with about 20 per 
cent their weight of chopped nuts and a little honey 
(about 20 per cent), or orange concentrate, invert syrup. 
or other heavy syrup as a binder, and extruding through 
a sausage casing filling machine, cutting off the “sausage” 
in short lengths as it is extruded, and coating these pieces 
with chopped nuts, ground coconut, or powdered sugar. 
All this is done mechanically in making date rolls. These 
are coated with coconut, which may soon be unobtainable. 

A mixture of a sticky dried fruit such as ground raisins 
with a less sticky one, such as ground prunes or apricots. 
may be used, and the syrup binder omitted. Figs need 
little syrup binder and no added raisins if they are 
previously processed in a packing plant or by the con- 
fectioner to about 23% moisture, that is until they are 
pliable. They keep much better if syrup is added. 

Fruit Jelly Candies: Insofar as we can ascertain, this 
laboratory was the first to make and advocate the com- 
mercial production of fruit jelly candies with fruit pectin 
as the jellying agent. We made and sold such candies 
more than 20 years ago at the University of California 
as a demonstration. We found that consumers appreciate 
and will buy such candies at good prices. The response 
of the Berkeley public was very favorable. 

Since then, commercial manufacturers of pectin have 
exploited the use of fruit pectin in making jelly candies, 
and such candies are rather common, although these 
candies seldom contain any fruit. 

If made with fruit pulp or fruit juice, the candy is more 
flavorful and contains the dietary value of the fruit used. 
Fresh fruits are cooked with a little water until soft and 





are then sieved; dried fruits are cooked in sufficient 
water to cover well and when soft are sieved to give a 
juice or pulp. Canned pie grade fruits in No. 10 cans 
may be sieved without additional cooking. As a general 
rule, the dried fruits will be more suitable since they are 
inexpensive and give pulps that are “meaty” and not too 
thin or watery. Canned or bottled fruit juices may be 
used, such as pineapple, grape, orange or grapefruit. 
The formula we used was as follows:* 


Fruit pulp or juice............ 40 lbs. 
EET a ee Bee 30 Ibs. 
Invert syrup or glucose syrup..........................-. 30 Ibs. 
Powdered confectioner’s pectin of high jellying 

I aia shaintveceiedetnanninligetninsasntnmnecatntivannuiinn 114 lbs. 


Citric acid, 8 ounces dissolved in 2 pints of water. 

Mix the dry pectin with half the sugar. Heat about 
3 gallons of water to boiling and sprinkle the mixture 
of pectin and sugar with it, stirring rapidly to avoid 
lumping. Several minutes heating will be necessary 
to dissolve it. 

Mix the fruit pulp (or juice), invert and syrup or 
glucose syrup, remaining sugar and then the pectin so- 
lution. Cook in a jacketed kettle to 223°F, add the 
citric acid solution, and then boil to 22314°-224°F, 
that is 1114-12°F above the boiling point of water. 
Cast in starch molds, or pour on to an oiled slab or 
oiled paper to harden. It is advisable to follow the 
latter procedure as it is sometimes difficult to cast the 
hot jelly. Coat with coarse sugar or in finely cut 
coconut. 

This candy contains more sugar than fruit, nevertheless 
it is a sugar saver to some extent since it contains more 
water than other candies and, therefore, gives a larger 
weight of candy per pound of sugar used. Also it does 
contain considerable fruit, which also increases the yield 
of candy per pound of sugar used. 

Other Suggestions: Dried fruits can be used in various 
standard candies by adding them after the batch has been 
cooked to the finishing point. For example it can be 
whipped into marshmallow, or added to fondant after 
creaming, or to fudge before pouring. The writer does 
not pretend to be, or does not pose as, an expert Con- 
fectioner; he is primarily a fruit products chemist and 
technologist. Therefore, you as experienced candy makers, 
will see other possible uses of fruits in candy that do not 
occur to me, and will be able to improve greatly upon the 
formulas | have offered in this article. 

The principal fact to remember concerning dried fruits 
is that they contain from 50 to 65 per cent of sugar and 
hence are excellent substitutes for sugar in certain kinds 
of candy to which they are adapted. Also they produce 
candies of exceptional dietary value. The present is a 
good time to introduce such candies to the American 
candy consumer. 


* The pectin manufacturers also furnish formulas for jelly candies. 





These chocolates with centers made up of a combination of prunes and fondant have excellent eating quality and require very little sugar. 
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Converting Candy Plants to 
Direct War Production 


- by O. F. LIST 


Associate Editor 
THE MANUFACTURING CONFECTIONER 


ome candy and chocolate manufacturers have already 

sought and obtained war work for which they have 

turned over space and machinery in their plants. 
Others are thinking about conversion, but as yet have 
not found the avenues for obtaining war work nor have 
they a very clear picture of what is expected of them in 
the war production program. 


The War Production Board at present is faced with 
the task of doubling war production of all kinds within 
the next 12 months. This task is made doubly difficult 
by the fact that this increase in production is contem- 
plated, not by addition or increase in number of war 
factories, but by utilizing the productive capacitiy of the 


thousands of factories throughout the country whose . 


production heretofore has been entirely for civilian 
consumption. Thus, many plants which never have had 
a remote connection with war work are today devoting 
some of their plant space and productive capacity to 
direct war work, and others are being asked to get into 
some kind of war work as soon as possible. Thus, too, 
candy manufacturers are expected to devote some of their 
space, their machinery and equipment, their personnel, 
their executive talent, and their financial ability to the 
over-all and all-out program. 


The candy executive's first reaction to this request 
is that of trying to fit into the entire production picture 
his machine tools and other productive assets which 
might be converted to direct war work. In some candy 
plants this will not be too difficult a task. One of the 
first to demonstrate how this could be accomplished was 
the Hershey Chocolate Co., Hershey, Pa., which worked 
out a very practical plan for sub-contract work of various 
kinds with the Baldwin Locomotive Company and is now 
making a variety of small items in space set aside for 
that purpose and with machinery, some of which was 
on hand and some which had to be installed. 


It might be emphasized at this point that the WPB 
dees not consider the conversion from candy to produc- 
tion of some other food as quite in the spirit of the 
conversion program unless this food has a direct bearing 
upon the war effort, such as assembling units for Army 
rations, producing Army ration bars, etc. In other 
words, if the candy plant can be put to production 
directly for the Armed forces, it will be regarded as 
having complied with the spirit of the program. However, 
if the change-over converts a candy plant into a manu- 
facturer or processor of some other item of civilian food, 
this conversion will have no standing. 


Few candy manufacturers will succeed in quali- 
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fying for prime contracts. The industry’s war effort will 
of necessity confine itself largely to the smaller types of 
jobs which are obtained on a sub-contract or sub-sub- 
contract basis. Two ways are open to candy manu- 
facturers for obtaining this type of work, and the method 
used will depend to some extent upon the location of 
the candy plant. 


How to Get 
War Work 


In the larger cities and other areas where a number 
of plants are fairly close together, the firms represented 
by these plants may set up “War Production Pools,” 
which are nothing more than corporations formed on a 
mutual basis under which the financial, executive, plant 
and labor assets can be offered as a single unit in bid- 
ding for war contracts, prime of sub. Under this plan, 
once the contract has been obtained, the work is dis- 
tributed to the participating plants in proportion to their 
holdings in the “pool.” This is merely a suggestion, and 
the legal aspects of such a plan should be carefully in- 
vestigated before any action is taken. 

In other localities, where the candy plant may be 
the only one of its kind in the community, there are 
often firms holding either prime or sub-contracts. It 
is with these that the cooperating candy plant must then 
attempt to make connections with the purpose of obtain- 
ing some of this work, it may be only a single operation, 
on a sub-contract basis. 

Naturally, no candy plant is 100% ready to plunge 
immediately into war work, particularly if the work 
contemplated is of a mechanical nature. Some change- 
over will be necessary in almost every case, and the plant 
executives must have a good idea of the space that can 
be devoted to the work, what tools it has on hand or 
will need, and what the personnel can do or can be 
trained to do. Many other industries have done this and 
it is hardly conceivable that candy plants, big or small, 
cannot do some single job or apply some operation to 
a job which is vital to the war effort. 

After the decision has been made to do war work and 
the facts are gathered as to facilities available, the next 
step is to find some prime contractor or some large sub- 
contractor from whom the candy plant might obtain 
sub-contract work. Lists of prime contractors are avail- 
able for every city and area. Armed with such a list, 
the candy executives and mechanical heads must set out 
upon a selling tour of prime contractors and large 
sub-contractors with the determination to come back with 
work. Many small firms have been turned down again 
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and again in their search for sub-contract work, but 
finally obtained something as a result of their persistent 
effort and such assistance as they received from the 
WPB. 

The War Production Board has set up, recently, a 
Conversion Section for its Food Supply Branch. Named 
on this Conversion Section were A. Rush Watkins, 
chief; Jack Collins, engineering adviser; and Ed. M. 
Johnson, technical adviser for the Chocolate, Confec- 
tionery and Gum industries. This board is set up to 
help food plants with advice, information and assistance 
in obtaining materials, machines, and contracts for war 
work. In some cases, too, financial assistance is avail- 
able through the Conversion Section, although it is the 
general policy governing this work that financing of 
change-overs and the work itself should be accomplished 
privately. Under the terms of government contracts, 
liberal allowances are made so that no manufacturer need 
lese money on the actual conversion job, nor on the 
war work itself. Information with reference to any 
phase of Conversion may be obtained from the Food 
Supply Branch, Conversion Section, War Production 
Board, Room 5220, Railroad Retirement Building, Wash- 
ington, D. C. 


Government Buying 
Agencies—W hat They Buy 


What you can do in the war production effort will 
depend upon the size of your plant, the space available, 
the machinery already on hand or possible to install, 
the power facilities, and the labor and skilled personnel 
of one type or another. 

It would seem that candy plants, except those few 
which have well-equipped and staffed machine shops, 
can turn primarily to smaller items which are needed 
and which can be produced, either with existing facili- 
ties adjusted to the new products, or through introduction 
of extra equipment to do the work. Three government 
buying agencies appear to be the most logical sources 
for business of this type for candy manufacturing plants. 
They include the Treasury department, which does the 
Lease-Lend purchasing, the Navy department which re- 
quires a great many small items, and the Army Quarter- 
master department, which buys all the food, clothing, 
etc. for the Army. However, your work may cover 
materials used by other Buying Agencies, too, such as 
the Signal Corps, the Engineering Corps, and others. 

The Treasury Department’s Procurement Division has 
power to buy some 400,000 items ranging from rubber 
bands to locomotives, and spanning the fields of civilian 
supply, national defense, regular general schedule items 
of all other government departments, lend-lease buying, 
British purchases and stock piles of critical and strategic 
materials. It has published a general schedule of supplies, 
and every producer, large or small, is welcome to bid 
on frequently-issued invitations and to share in special 
advantages which are offered government contractors 
because of the war. The first step is to get on the bidders’ 
list, which is done by sending to the Department’s 
procurement division at Washington a letter in which 
the manufacturer indicates the type of materials he has 
to offer, or can produce, gives a brief description of his 
financial status, and submits proof that he is a responsible 
bidder. Failure to respond on three successive invitations 
to bid automatically drops a firm from this bidders’ list, 
but the firm may be re-instated upon application. 

In the list of things the Treasury Department buys 
there must be many items which candy manufacturers 
can, or could very easily, supply. 

Procedure in selling the Navy is about as follows: 
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Procure the Navy Standard Stock Catalog, Sec. 2, Part 
6, which lists some 60,000 items of supplies and equip- 
ment in common use in the Navy. This may be procured 
from the Superintendent of Documents, Gov't. Printing 
Office, Washington, D. C. To get on the Navy list of 
Accepted Approved Materials, the Navy conducts tests 
on these items, at the manufacturer's expense, using 
samples furnished for this purpose. Invitations to bid 
are sent to firms on the bidders’ list in the form of 
schedules, each of which shows the serial number and 
date and hour of opening and the name of the technical 
bureau concerned with the item. Bidders should read 
very carefully the standard government bidding form, 
two of which accompany every invitation to bid. Check 
Navy specifications which describe quality, grade, size, 
etc. A formal contract is required in writing and signed 
by the contracting parties when the amount involved 
exceeds $500. Navy Yards and Naval Depots purchase 
certain requirements locally through their local supply 
officers. 


Army Quartermaster Corps 
Easiest to Supply 


Supplies bought by the Army Quartermaster Corps 
are largely of a type similar to that used in civilian life, 
and thus, many more manufacturers can qualify to pro- 
duce items for this purchasing division than any other, 
with the possible exception of the general Navy list. 
What is more, existing facilities in many plants can be 
converted most easily to the manufacture of the rapidly- 
increasing requirements of Quartermaster Corps needs. 

Specifications for items bought by the Quartermaster 
Corps are more flexible than those for other military 
products. As a result, specifications can be changed, upon 
consultation, to permit the use of substitute materials 
when scarcity of raw materials is encountered. By writ- 
ing to the office of the Quartermaster General in Wash- 
ington, it is possible to obtain the names and address of 
the various Depots and purchasing officers and the lists 
of items bought by each station. Each station also has 
lists of the items covered by its purchasing authority. 

The Conversion Section of WPB is a further step taken 
in the development of the theme laid down by President 
Roosevelt when he established the Contract Distribution 
Division of OPM, whose prime function is to see that 
the facilities of smaller plants be utilized to their maxi- 
mum capacity in the nation’s war effort. Coincident with 
the establishment of this division, last Fall, the Army 
and Navy set up new sections known as Contract Dis- 
tribution sections so that the work of the new division 
might be coordinated with Army and Navy requirements. 
The Contract Distribution division has marshalled a corps 
of engineers into flying squadrons whose function is to 
determine whether industries can be converted to war 
production. 


How Conversion Section 


WPB Can Help 


The Conversion Section breaks down large orders for 
supplies into smaller units and spreads the purchase 
among more firms and all localities possible. It provides 
assistance through the WPB Labor Division for retrain- 
ing some workers, and re-employing others who have 
been unemployed as a result of shut-downs due to priori- 
ties, etc. Effective distribution of contracts to smaller 
business enterprises through an expanded use of sub- 
contracting, contract distribution and the pooling of 
plant facilities, is another function. Finally, this section 
also provides a staff of industrial and production engi- 


(Turn to page 37, please) 
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Some Truths About Sugar 


by ROBERT WHYMPER 


In spite of shortages and rationing, the candy 
industry is urged to consider the sweetness and 
concentrated food value factors of sucrose be- 
fore “going overboard” on other sweetening agents 





“|... The special meaning of this word (Sugar) has 
become so fixed by tradition and usage that every house- 
wife, every merchant and every manufacturer in any 
civilized country at the present time when asking for 
sugar expects to receive the specific substance sucrose and 
would regard it as a deception or imposition to receive 
instead dextrose, levulose, maltose, lactose or any other 
substance to which chemists give the generic name of 
sugar. The extension by chemistry of the specific term 
sugar, meaning sucrose, to a generic term comprising any 
crystallizable carbohydrate has only come about within 
the past century, but this enlargement of meaning is con- 
fined entirely to scientific circles and has not altered to 
the slightest degree the original specific meaning of sugar 
among the public at large. . . .” 


hus spake Dr. C. A. Browne in 1926 in, perhaps, the 

finest and fairest exposition by the first Sugar-chemist 

of his day of the story entitled “The History and 
Chemistry of Dextrose as a Food Product”; and thus, in 
like terms, the present author has written on numerous 
occasions in THE MANUFACTURING CONFECTIONER, and 
declared at the recent Chocolate Hearing in Washington. 
The passage of 16 years since Dr. Browne’s address be- 
fore the Association of Dairy, Food and Drug Officials of 
The United States has not negatived this truth though, 
admittedly, many strong-smelling herrings have been 
dragged, with the direct purpose of diverting the unwary 
from the straight and narrow way, across the path which 
the hounds of Truth are supposed to follow. But our 
purport in making the above quotation is now clear—By 
Sugar we mean sucrose only, while we pay tribute to dex- 
trose, levulose, maltose and lactose as highly desirable 
carbohydrates for food and other purposes when occa- 
sion demands. 

It is not our intention here to enter into any kind of 
controversy regarding the respective merits of the crystal- 
lizable carbohydrates. The accompanying Table shows 
all the necessary truths about these commercial or semi- 
commercial products. Firstly, for the nutritionists, it will 
be seen in Column VIII that Sugar, as a disaccharide, is 
highest in calorific-value or energy-value among those of 
all the substances listed, however you calculate calories or 
however you define energy. In passing, it should be men- 
tioned that Dr. Stroud Jordan in an admirable article 
How One Sugar Compares with Another’ (‘Food In- 
dustries’, March 1940), which deals with similar facts, 
rightly brackets “Energy” and “Caloric Value” as synony- 
mous, though the present writer prefers the Dictionary 
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definition “Capacity for doing Work”. Secondly, it will 
be noted that where Sugar is used as a sweetener (and 
where is it not in the Food Industries? ) Sugar is by far 
the sweetest of the crystallizable carbohydrates with the 
exception of levulose (Column IX) which is scarcely an 
article of ordinary commerce as yet outside its combined 
form as honey or invert sugar. Thirdly, and lastly in 
this matter, Column X shows that Sugar is the most solu- 
ble of the crystallizable carbohydrates listed, again with 
the exception of levulose, which is of considerable im- 
portance in determining the degree of sweetness by the 
ordinary method of taste. Thus, without romancing, 
Sugar is entitled to be known as “The Sweetest of the 
Commercial Carbohydrates of Highest Energy-value” or, 
in economic terms, “The Cheapest Carbohydrate Avail- 
able for Both Sweetness and Calorific-value.” 


Sugar is the back-bone of the Candy Industry! The 
N.C.A. has adopted the slogan “Candy is a Delicious 
Food” ‘(however much the epicure may dislike that 
method of appeal to the public), founded on the high 
calorific-value of Candy generally which, in turn, con- 
sists mostly and most often of Sugar. It is incumbent, 
therefore, upon those upholding this slogan to see that 
highest values are found both for delicacy and calories in 
the ingredients-used and to ensure that substitutes in- 
ferior in taste, aroma and energy-capacity are not em- 
ployed without excellent reason. 


With regard to sweetness, it has been usually held by 
the old school that the sweetest candies are the most 
popular; it should be apparent, therefore (unless the 
opinion that built up our Industry has changed), that 
Sugar, which is the sweetest of the commercial crystalliz- 
able carbohydrates, is the best for the puposes for which 
the Candy Industry exists—namely, Sales with Profit to 
the Manufacturer, and Satisfaction to the Consumer. 


Economically, since profits are not to be ignored by 
Candy or Candlestick-maker, it is well for the buyer, 
when selecting a sweetening agent from among two or 
more carbohydrates of different price, to consider what 
value he is getting for his money. Sugar, which we 
hardly need emphasize again is sucrose, typified by com- 
mercial Granulated Sugar, is by nature what it does 
not have to boast to be, because it can’t help being, 
100% solid matter. For every pound of Granulated 
Sugar purchased the buyer gets one pound of solid Sugar, 
which is necessarily green-eyed woe to the Refiner in 
these hard days of competition but rosey ‘jam’ for the 
Buyer at all times. If, on the other hand, the purchaser 
should, by reason of apparent relative cheapness, switch 
to dextrose, or to lactose for other reasons, for any food- 
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product, what will he get in actual saleable solids? The 
Table given shows that he may get hydrated dextrose or 
hydrated lactose, whether the former be sold as Corn 
Sugar or, let us imagine in fanciful mood, ‘Onyortose’, 
or lactose as ‘Milk Sugar’ or ‘Cowlose’, in which cases 
he gets a product that contains water (just as good from 
the faucet) theoretically about 10% of the product or a 
certain 7-8% in actual fact, while the sweetening value 
of the former is, at a generous estimate, only some 75% 
and its calorific value about 86% that of Sugar. If the pur- 
chaser cares to pay the price, he can get anhydrous dex- 
trose or anhydrous lactose, both as full in solid-worth 
pound for pound as Sugar though, in the case of dextrose, 
with a sweetening value generally admitted to be not more 
than 85% that of Sugar and, scientifically, only about 
94% of the calorific-value, while lactose is notoriously 
very low in value as a sweetening agent. There is, there- 
fore, little need to labor the point that Sugar is the best 
value, all round, for the Candy Maker, when he can get it. 


Now, the problem of Sugar in America today (with 
proportional allotments in industry, rationing and what- 
not) lies not in a real world-shortage (though the less 
availability and reduced production of Sugar in Europe, 
the Indies and elsewhere cannot be denied), but in 
several factors, adverse to the producer and user of 
Sugar, all working together in a time of emergency 
through War:— ; 

1. Loss (partial or complete) and, in any case, severe 
restriction of imports of raw Sugar from the Philippines 
and Hawaii have occurred owing to enemy-occupation and 
long haulage through enemy-infested waters. This 
amounted to some 40% of the total pre-war imports. 
Solution—Win mastery in the Pacific Ocean! And pro- 
duce more Sugar elsewhere! 

2. Restriction (probably temporary) of imported raw 
and refined Sugar from Cuba and Porto Rico due to 
enemy-activity at sea and shortage of freight-boats is an- 
other fact, though production is being stepped up in Cuba, 
and the United States is prepared, if it has not already 
agreed, to buy the whole output. Solution—Send Cuban 


and Porto Rican raw Sugar by train-ferries and other 
freight-boats under convoy by the shorter sea-routes to 
Miami and New Orleans—thence to points north and 
east by rail! Though this is a relatively expensive method 
of transport, and will prove costly to the tax-payer if 
Government absorbs the extra freight, it ensures against 
any real shortage of relatively cheap Sugar in this coun- 
try. And, of course, build more freight-boats and sink 
more U-boats as insurance for the future! 

3. Appreciable exports of refined Sugar are being 
made to the Allies—-England and Russia particularly—on 
lease-lend agreement, amounting to 16,608,000 pounds in 
the twelve months ending March 1, 1942. Solution—Win 
the War as soon as possible and pull in our belts, as other 
peoples are doing, until the tide has turned! 


4. Diversion (also, but definitely, temporary) of un- 
usually large quantities of Sugar-solids to produce alcohol 
and its derivatives for munitions and other war-purposes 
has taken place. Solution—Make all the necessary alcohol 
synthetically and from grain- and corn-products, of which 
this country has plenty! This is a large technical change- 
over, it is true, that requires time since the equipment 
for making alcohol from grain-or corn-products requires 
certain large pieces of apparatus not needed when making 
it from Sugar and its by-products. 


5. Hoarding in various forms, which prevents proper 
distribution of the Sugar in actual existence in the 
country, has been prevalent in the past. This problem is, 
however, gradually being overcome and cancelled. Solu- 
tion-—Don’t be greedy! 

6. Waste by individuals is still too common. This 
form of criminal and unnecessary negligence is not 
affecting the immediate situation any more now than 
in the past, but indicates one direction, at least, where 
economies may be made. For example, Dr. J. L. Rice, 
Health Commissioner for New York City, has stated that. 
at a conservative estimate, 7,000 pounds of Sugar are left 
undissolved in cups of tea and coffee each day in that city 
alone. Solution—Use no more Sugar in tea and coffee 
than is needed to sweeten the beverage! 


Table Showing Accredited Sugar-values 
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I II Il IV V VI VII 
Synonyms in Scien- Kg-Cal. Per 
; tific and Commer- Form Occurring Molecule Kilo-Joules") 
Sugar cial Literature Formula Molecular Weight | in Commerce (Experimental) | (K.J.) 
{ Dextro-glucose . 70 ni?) P 
ER Grape Sugar CgH120¢6 180.10 Anhydrous. Solid. 673.0 | 2,816.5 
$Chrclese — C6H120¢. H20 198.10 Hydrated. Solid. | 
| 
we ’ Ci2H22011 342.18 Anhydrous. Solid. 1,350.8 | 5,653.1 
Lactose Milk Sugar C}2H920);. H2O 360.19 Hydrated. Solid. 1,344.7 | 5,627.6 
| Anhydrous. Solid: —— ose 
Levulose { Fructose CoH 1206 180.10 and as Liquid in 675.6%) | 2,827.4 
Fruit Sugar Invert Sugar. 671.0 2,805.5 
{ Saccharose 
emies i Sugar Cy2H22041 342.18 Anhydrous. Solid. 1,349.6 5,648.3 
Beet Sugar 
| Sugar a 
C)2H22011 342.18 heggg = ae ' = 1,350.2 5,649.8 
Maltose Malt Sugar Liquid in Malt Ex- 
Ci2H22011. H20 | 360.19 ~ 5,604.6 
tract. 
1 For list of authorities from whom these figures have been taken, see M. S. Kharasch, Bur. of Stand. (Jour. of Res. 2, 359, 1929). 
2 By calculation to the liquid state of water production by combustion—677.2. 
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7. Propaganda, both blatant and subtle, as well as ill- 
advised and influential, is being put forward by certain 
sections of the community who believe that a real Sugar- 
shortage would benefit the health of the nation as a whole 
and are encouraging a famine rather than helping to 
overcome the difficulties. One recent article appearing in 
‘Science News Letter’, April 11, 1942, another in the 
‘Brooklyn Health News’, March, 1942 and yet another 
in ‘The World-Telegram’ April 17, 1942 are only three 
of the many foolishly publicized and undesirable examples 
appearing just now of the effort to discredit Sugar as a 
foodstuff for the people. Solution—Counter-publicity by 
the largest Sugar-producers and -users, backed by ines- 
capable facts which the other faction lacks! 

8. Exceptional purchases and requirements for an ex- 
ceptional Army and Navy take out of civilian circulation 
very large quantities of Sugar, but this should not be a 
matter for adverse criticism by any patriot. 

While the Candy Industry is only the second largest 
user of Sugar in the Food Industries (1,027,000,641 
pounds of Sugar and 25,128,993 pounds of Corn Sugar 
in 1939), with Manufacturers of Bakery Products the 
first, exceeding it by about 100 million pounds of Sugar 
and some 105 million pounds of Corn Sugar, it accounted 
for about 25°% of the Sugar and some 9% of the Corn 
Sugar used in all Food Industries in 1939. And, of course, 
these figures do not include household-consumption of 
Sugar as Sugar or the uses by manufacturers of other 
food-products. In the Food Industries alone there are a 
number of manufacturers other than Candy Makers and 
Bakers using very large quantities of Sugar—in meat- 
products, dairy-products, canned goods, grain-mill prod- 
ucts and beverages, both soft and alcoholic, amounting to 
figures, over and above the poundages already given, of 
2,173,306,019 pounds of Sugar and 105,544,899 pounds 
of Corn Sugar for 1939—who, for one reason or another 
during war, find a sudden, unexpected need for more and 
yet more Sugar. And wherever possible, let it be said 
freely and frankly and regardless whether you like the 
President or not, the Government is working with the best 








Vill IX XxX 
Degree of Sweet- 
; ness. Cane Sugar 
Calories per ounce| =10 (Internat. {Solubility in 100 
of Solid Critical Tables) parts of Water 
106.3 5.0—6.0 83/17.5°C 
96.6 (by a 82/25°C 
calculation) B 154/15°C 
111.92 
105.83 2.7—28 17/10°C 
105.98 10.3—15.0 V. Soluble. 
111.92 10.0 190/10°C 
111.92 
6.0 108/25°C 
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authorities available to find where substitutions for Sugar 
by starch, or dextrose and other sweet and/or fermentable 
carbohydrates, may be suitably employed in order to 
ensure that the normal and proper user and consumer 
of Sugar (essential for its sweetness’ sake and its concen- 
trated food-value) do not go short for a longer time than 
is necessary to pass through the emergency. Thus dex- 
trose and other corn-products, and another carbohydrate 
xylose and other wood-derivatives come into their own in 
their own chemical fields, releasing Sugar for the Food 
Industries and the individual consumer. 
Unfortunately,—and this is a distinct threat to the 
Candy Industry,—there is an appreciably large and live 
section of fanatical nutritionists declaring that the best 
thing that ever happened for the health of the American 
people is the apparent shortage of Sugar at the present 
time. But this is, of course, no new thing, though threat- 
ening at this psychological moment because of its per- 
sistency. We feel, after examining some of the dietary 
systems suggested by these kill-joys, that, while the ex- 
ponents may be conscientious and would-be reformers of 
persons with, to them, evil habits, they ignore several of 
the main facts of Life and Science. For example, it is not 
possible to reduce all persons, regardless of their occu- 
pations, to a low-calorie diet without deterioration in the 
health and physical well being of many in their lifetime. 
Nor again, while we admit that vitamins and other food- 
accessories are very important and count nutritionally in 
the maintenance of health, are we in sympathy with a low- 
Sugar diet on the grounds that “Sugar has no vitamin or 
mineral content; that it is important only for its energy 
value which can be obtained from other foods,” as the 
‘World Telegram’ has so frequently advertised through 
its “dietary experts.” If asked why this lack of sympathy 
on our part, we can only reply that such a statement as 
that just quoted is entirely negatived by its continuation 
which says that the some 1,000 calories lost by rationing 
Sugar to one-half pound per person per week “can easily 
be recovered by substituting honey, maple sugar, molasses 
and corn syrup for sugar and by eating larger amounts 
of fruits, vegetables, cereals and fats. Miss S. Margaret 
Gillam, chief dietician of New York Hospital, said that 
sugar could be eliminated entirely from the diet.” With 
the exception of corn syrup, all the specifically sweet items 
mentioned are solutions of either Sugar (sucrose), or of 
its equivalent derivative, invert sugar; and the “Soft” or 
“Brown Sugars”, available to every householder, are 
higher in mineral-content than honey, maple sugar and 
corn syrup at any rate, while none of them is appreciably 
vitaminous. And, of course, the rationing down to ¥% bb. 
of Sugar per person each week does not take into account 
the Sugar that will be consumed in prepared sweet food- 
stuffs made outside the household; and it is a good bet 
that the normal consumption of Sugar per person per 
week (about 2 lbs.) will be nearly maintained therefrom. 
One further item in this argument is that the questions 
of palatability of the foodstuff and the pleasure derived 
in eating one’s meals are too readily ignored by fanatical 
anti-Sugar reformers. The quantities of vitaminous sweet 
potatoes, corn, or even bread, when consumed in calorie- 
amounts equivalent to Sugar, are necessarily and em- 
barrassingly large, and should not be eaten at the expense 
of Sugar but rather to complement it, since all admit that 
Sugar is the most acceptable of the high calorie-pro- 
ducers and the most popular of sweeteners or appetisers. 
On this last score alone we would condone the ex- 
ploitation of the undoubted fact that “Candy is a Delicious 
Food’’—-in war-time and emergency and under stress. At 
all other time, Candy, which is incidentally and happily 
one of the most concentrated food-forms of calorie-pro- 


ducers and pleasing withal, should be boosted by every 
Candy Maker, proud of his craft, as a “Delicious Con- 
fection.” 

















TENS ON DUSTIRW’S CANDY CLINIC 


HELD MONTHLY BY THE MANUFACTURING CONFECTIONER 


The Candy Clinic is conducted by one of the most experienced superintendents in the candy 
industry. Some samples represent a bona-fide purchase in the retail market. Other samples 
have been submitted by manufacturers desiring this impartial criticism of their candies, thus avail- 
ing themselves of this valuable service to our subscribers. Any one of these samples may be yours. 
This series of frank criticisms on well-known branded candies, together with the practical “pre- 
scriptions” of our clinical expert, are exclusive features of THE MANUFACTURING CONFECTIONER. 


Easter Candies; Moulded Goods 


CODE 5A42 
Assorted Chocolates—1 lb.—78c 


(Sent in for Analysis, No. 4408) 
Box: Two layer slip cover, lavender 
paper wrapper tied with yellow cord. 
Appearance of Box on Opening: Good. 
Coating: Dark, 
Color: Good. 
Gloss: Good. 
Strings: Good. 
Taste: Good. 
Number of Pieces: 62 and 2 gum cher- 
ries. 
Centers: 
Butterscotch: Good. 
Coffee Cream: Good. 
Orange Cream: Good, 
Chocolate Caramel: Good. 
Peanut Clusters: Good. 
Nut Taffy: Good. 
Fruit Paste: Good. 
Molasses Chew: Good. 
Mint Gum and Jelly: Good. 
Peanut Taffy: Good. 
Fig Paste and Nuts: Fair. 
Raisin Clusters: Good. 
Small Peppermint wafers: Good. 
Lemon Creams: Good. 
Chocolate caramel & Nougat: Good. 
Vanilla Coconut Cream: Dry. 
Coconut Ting Ling: Good. 
Maple Pecan Cream: Good. 
Cherry Jelly: Good. 
Glace Pineapple: Good. 
Maple Marshmallow: Good, 
Molasses Coconut: Good, 
Chocolate Paste, Almond Top: Good. 
Almond Paste: Good. 
Chocolate Fudge: Good. 
Hard Candy Stick: Good. 
Chips: Good. 
Large Peppermint Wafers: Good. 
Gum Cherries: Good. 
Assortment: Good. 
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Remarks: This box is in line with other 
miniature chocolates that sell around 
80c the pound. Coating is better than 
on most of these 80c miniatures. 


CODE 5B42 


Chocolate Chicken in Nest 
—2 ozs.—10c 
(Purchased in a department store, 
Chicago, Ill.) 
Appearance of Piece: Good. 
Bottom is solid chocolate, chick is 
hollow, amber cellulose wrapper. 
Coating: Dark. 
Color: Good. 
Gloss: Good. 
Moulding: Good. 
Taste: Good. 
Remarks: A very good eating choco- 
late, one of the best that we have 
found in this type of candy, this year, 


CODE 5C42 


Milk Chocolate Chicken 
—1'% ozs.—5c 


(Purchased in a department store 
Chicago, III.) 
Appearance of Piece: Good. 
Hollow moulded chicken, cellulosc 
wrapper. 
Coating: Light. 
Color: Good. 
Gloss: Good. 
Moulding: Good. 
Taste: Good for a 5c number. 
Remarks: The largest 5c piece of its 
kind that the Clinic has examined 
this year. 


CODE 5D42 
Marshmallow Egg—22 ozs.—5c 
(Purchased in a department store, 
Chicago, IIl.) 

Appearance of Piece: Very big. Print- 

ed glassine wrapper. 
Coating: Dark. 
Color: Good, 
Taste: Fair. 
Center: 
Color: Good. 
Texture: Tough. 
Taste: Fair. 
Remarks: Center is entirely too tough, 
not a good eating marshmallow egg. 


CODE 5E42 
Coconut Cream Egg—2% ozs.—5c 
(Purchased in a department store, 
Chicago, III.) 
Appearance of Egg: Good. Printed 
glassine wrapper. 
Size: Good. 
Coating: Light: Fair. 
Center: Vanilla cream & Coconut: 
Good. 
Remarks: The best coconut cream egg 
we have examined this year at this 
price. 


CODE 5F42 
Rabbit in Basket—1% ozs.—15c 


(Purchased in a department store, 
Chicago, III.) 

Appearance of Riece: Good. A hollow 
light chocolate moulded piece wrap- 
ped in colored foil. 

Colors in Foil: Good. 

Coating: Good. 

Gloss: Good. 
Moulding: Good. 
Taste: Good. 
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“TIP” ON 
MARKET 


BEST 
THE 


LOOKING FOR A MONEY-MAKER? 


Wherever sold, Exchange Pectin Jelly Candy is 
first choice—pays off promptly in fast-growing 
repeat business. With Exchange perfected formulas 
and the proved economy of Exchange Citrus 
Pectin, you can’t miss making profits. 
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Run a test batch yourself—see the brilliant clarity 
and always-tender texture of Exchange Pectin 
Candy. Learn how it cuts production time—sets 
and cools in a few hours—packs perfectly in bulk. 


Then try one—and see if you can keep from eating 
another. For proof of profit, use the coupon now. 


CALIFORNIA FRUIT GROWERS EXCHANGE 
PRODUCTS DEPARTMENT 
ONTARIO, CALIFORNIA 
189 W. Madison St., Chicago 99 Hudson St., New York 


California Fruit Growers Exchange 
Products Dept., Div. 205, Ontario, California 


Goods. 


Firm Name 





Street 





iaaiaiaaieaenieeiamiaenion 


Send us costs and specifications on Exchange Pectin 


City _____ State — 











Remarks: A good looking piece but a 
trifle high priced at 15c. 


CODE 5G42 


Chocolate Coated Whipped 
Creams—14 ozs.—49c 
(Purchased in a drug store, Grand 
Island, Neb.) 

Appearance of Package: Fair. Cheap 

looking. 

Box: Yellow glazed paper, printed in 
brown. Full telescope type. 

Appearance of Box on Opening: Good. 

Coatings: Dark and Light. 

Colors: Good. 

Gloss: Fair. 

Strings: Fair. 

Taste: Fair. 
Number of Pieces: 32. 
Centers: 

Maple Creams: Fair. 

Lemon Cream: Good. 

Orange Cream: Fair. 

Vanilla Cream: Fair. 

Assortment: Too small. 

Remarks: Candy is not up to the stan- 
dard of this priced candy. Very 
cheap coatings. Centers were any- 
thing but whipped cream centers. 
Flavors were only fair. Better cho- 
colates can be purchased in chain 
stores at 35c and 40c the pound. 


CODE 5H42 


Chocolate Covered Cross 
1% ozs.—5c 
(Purchased in a department store, 
Chicago, Il.) 
Appearance of Piece: Good. Plain cel- 
lulose wrapper. 
Size: Good. 
Coating: Dark: Good. 
Center: Vanilla Cream: Good. 


AVLON’S 
MAPLE 


“For delicious maple ae 
candies use Avlion's 


Maple, a real maple 
sugar, concentrated. 


Write for working 7 
sample." te 


AVLON’S FLAVORS 


125 Dwight St. 





Springfield, Mass 


Violet and Green Sugar icing decora- 
tions: Good. 

Remarks: The best 5c cross we have 
examined this year. 


CODE 5142 


Chocolate Cream Egg 
—no weight—5c 
(Purchased in a department store, 
Chicago, Ill.) 

Appearance of Piece: Fair. Colored foil 
wrapper, 

Coating: Fair. 

Center: Orange color. 

Texture: Good. 
Flavor: Good. 

Remarks: Suggest that name and ad- 
dress, weight and ingredients be 
printed on wrapper to avoid trouble 
under the Food-Drug law. 





CANDY CLINIC SCHEDULE 
FOR 1942 


The monthly schedule of the Candy Clinic is listed below. 
When submitting items, send duplicate samples by the Ist 
of month preceding the month scheduled. 


JANUARY—Holiday Packages: Hard Candies 
FEBRUARY—Salted Nuts: Chewy Candies; Caramels 
MARCH—Assorted One-Pound Boxes of Chocolates 
MAY—Easter Candies and Packages: Molded Goods 
JULY—Gums and Jellies: Marshmallows 

AUGUST—Summer Candies and Packages: Fudge 
SEPTEMBER—Bar Goods of all types 

OCTOBER—Home Mades; 5c-10c-15c-25c Packages Different 


Kinds of Candies 


NOVEMBER—Cordial Cherries: Panned Goods: Ic Pieces 


DECEMBER—Best Packages and Items of Each Type Consid- 
ered During Year: Special Packages: New Packages 
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CODE 5]J42 
Novelty Pop—1 oz.—5c 
(Purchased in a cigar store, 

Boston, Mass.) 

Novelty is a printed board in laven- 
der and yellow. Sticking out of the 
top of the board is a decorated hard 
candy pop, in lapel of coat there is a 
small pop wrapped in cellulose. 

Color: Good. 

Texture: Good. 

Flavor: Good. 

Remarks: The best 5c novelty of its 
kind that the Clinic has examined 
this year, Well made and attractive 
looking. 


CODE 5K42 
Chocolate Hollow Egg—2 ozs.—5c 
(Purchased in a 5c & 10c store, 
Boston, Mass.) 
Appearance of Package: Good. 
Box: Folding type, rabbit heads print- 
ed in lavender and yellow. 
Coating: Light. 
Color: Good, 
Gloss: Good. 
Moulding: Good. 
Taste: Good. 
Remarks: A good looking package, and 
quality of chocolates was good at 
this price. 


CODE 5L42 


Easter Rabbit Standing— 
10% ozs.—25c 
(Purchased in a department store, 
Boston Mass.) 

Appearance of Package: Good. 

Box: Folding, printed in lavender and 
yellow. 

Coating: Light: Color: Good. 

Gloss: Good. 

Moulding: Very good, 

Taste: Good. 

Remarks: The best moulded rabbit 
that we have examined this year. 
Face, body, dress, ete., were excep- 
tionally well moulded. 


CODE 5M42 
Sugar Egg Basket—7 ozs.—50c 
(Purchased in Confectionery store, 
San Francisco, Cal.) 

Appearance of Package: Good. One half 
large egg is made from coarse sugar 
colored blue, contained 7 pieces of 
foiled wrapped chocolates, wrapper 
of cellulose over all and handle was 
made of cellulose twisted blue grass 
ribbon tied to handle, gold printed 
seal, 

Chocolates: 

Coating: Good. 

Centers: Good. 

Remarks: This is a very attractive 
novelty. Well planned and neatly 
put up. The best novelty in this 
price class we have examined this 
year. ; 

CODE 5N42 
Easter Novelty Box—7 ozs.—19c 


(Purchased in a 5c & 10c store, 
Boston, Mass.) 


Appearance of Package: Good. Tray 
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was 11x8xl1% printed in lavender, 
cut paper used. Contained 6 choco- 
late half eggs decorated with icing. 
One cross, two bunnies, four panned 
cream eggs. 

Marshmallow: Good. 

Coating: Fair. 

Panned Eggs: Good. 

Decorating: Good. 

Remarks: A large looking tray for the 
amount of candy contained all cut 
paper. But at the price of 19¢ we 
cannot expect too much. 


CODE 5042 
Easter Novelty Tray—1% ozs.—5c 


(Purchased in retail candy store, 
soston, Mass.) 


Appearance of Package: Good. Tray 
contained, one marshmallow cross, 
two marshmallow eggs colored with 
nonpareils on top. 

Marshmallow: 

Coating: Fair. 
Two small sugar eggs panned: Good. 
One sugar chick panned: Good. 

Remarks: The best 5c novelty we have 
examined this year. 


Good, 


CODE 5P42 
Chicken and Nest—20c 


(Purchased in a grocery store, 
San Francisco, Cal.) 
Appearance: Good. Nest is made from 
thread coconut, cupped in light coat- 

ing. 
Hollow Chocolate Chicken: 
Small Panned Eggs: Good. 
Remarks: Suggest a cellulose wrapper 
be used. A good looking novelty, 
well made but a trifle high priced. 


Good, 


CODE 5Q42 
Fruit and Nut Egg—3 ozs.—5c 


(Purchased in a dept. store, San 
Francisco, Cal.) 
Appearance of Egg: Good. Printed cel- 
lulose wrapper. 
Size: Good. 
Coating: Light. Good. 
Center: Pink cream: 
Texture: Fair 
Taste: Fair. 
Remarks: Center is not up to the stan- 
dard of this price egg. 


Color: 


too deep. 


CODE 5R42 


Assorted Eggs—3 for 10c 
—!% ozs. each 


(Purchased in a 5c & 10c¢ store in 
San Francisco, Cal.) 
Appearance of Eggs: Good. Each wrap- 
ped in printed glassine wrapper. 

Fruit & Nut Egg: Fair. 

Maple Nut: Fair. 

Vanilla Cream: Fair. 

Remarks: The centers are not up to 
standard. Suggest formula or work- 
manship be checked up. 
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A UNIQUE CATALOGUE 


Containing a handy cross index 
on the "Correct Flavor to Use" 
listed under Food Classifications. 








FLAVORS ESSENTIAL ous 


‘PR DREYER INC 


NEW~YOoRK _—N.. Y. 
ae 


A COMPLETE LINE 


OF FLAVORS FOR EVERY CANDY USE 


P. R. DREYER INC. 








standard of this priced candy. 
CODE 5S42 Center was dry and tough and flavor 
Vanilla Caramels—2'/20zs.—5c could be improved. 


(Purchased in a drug store, 
Colorado Springs, Colo.) 
Appearance of Package: Good for a 5c 
seller. 15 Caramels in a printed boat, 
cellulose wrapper. Each piece wrap- 
ped in brown wax paper, printed. 

Color: Good. 

Texture: Good, 

Taste: Good. 

Remarks: The best 5c caramel’ package 
that the Clinic has examined in some 
time. 


CODE 5T42 
Chocolate Peppermint Pattie 
—2% ozs.—3 for 10c 
(Purchased in a_ grocery store, 
Central City, Neb.) 

Appearance of Pattie: Good. Glassine 
wrapper, printed silver and green. 

Coating: Dark: Cheap tasting. 

Center: Color: Fair. 

Texture: Dry & hard. 
Flavor: Good, 

Remarks: Quality is very poor both in 
coating and center. The only good 
thing we can say is that the pepper- 
mint flavor was good, 


CODE 5U42 
Walnut Creams—2% ozs.—10c 
(Purchased in a_ drug store, 
Denver, Colo.) 
Appearance of Package: Good. 8 pieces 
milk chocolate coated maple creams 
on a dark board, plain cellulose 
wrapper, printed high board tab on 
top. : 
Coating: Fair. 
Center: Color: Good. 
Texture: Tough. 
Flavor: Fair. 


Remarks: This package is not up to the 


CODE 5V42 
Jelly Beans—1] lb.—15c 


(Purchased in a department store, 
Chicago, IIL.) 
Sold in Bulk. 
Colors: Good. 
Flavors: Fair. 
Planning: Good. 
Center: Color: Good. 
Texture: Good. 
Flavor: Fair. 
Remarks: A well made jelly bean. Sug- 
gest better flavors be used. 


CODE 5W42 


Caramel Nut Roll— 

2% ozs.—3 for 10c 
(Purchased in grocery store, 
Central City, Nebr.) 
Appearance of Bar: Good. Red and sil- 

ver glassine wrapper. 

Coating: Light: Fair. 

Center: Color: Good. 

Texture: Good. 
Taste: Rancid, 

Remarks: Peanuts were very rancid, 
bar could not be eaten. Suggest 
peanuts be salted, this would help 
to keep them fresh tasting. 


CODE 5X42 


Chocolate Coconut Bars 
—3 ozs.—3 for 10c 
(Purchased in a grocery store, 
Central City, Nebr.) 
Appearance of Bar: Good. Yellow and 
lavender glassine wrapper. 
Coating: Dark: Fair. 
Center: Color: Good, 
Texture: Good. 
Taste: Good. 
Remarks: Coating liad a very cheap 
taste. Suggest coconut be soaked in 
syrup over night as it was very dry. 
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A victorious war program is seri- 
ous business that will reach right 
into every candy plant. It neces- 
sitates a drastic re-allocation of 
materials and of man-power with 
resultant readjustments of form- 
ulas and production procedures. 
Available substitutes must be 
carefully studied and the new 
regulations complied with. 


These problems are going to be 
the key-note of the N.C.A. Con- 
vention. We will be happy to 
consult with you on your problems 
at our Booth No. 510. 


After Convention hours relax 
with .us in our Suite No, 953, 
Hotel Waldorf Astoria. 


ROSS & ROWE 


75 VARICK STREET 


WRIGLEY BLDG. — CHICAGO, ILL. 


NEW YORK 











Dried Koos Go to War 


by C. D. WILBUR* 


Dried Egg Division 
Armour & Co., 


The method of drying eggs practiced in China for 
many centuries has been replaced by a modern process 
which not only speeds up the drying process but lessens 
or averts the chemical changes taking place with un- 
pleasing results to palate and nose under the old system. 
This modern method consists of forcing the liquid egg 
through a tiny hole in a piece of tough steel at four-to 
five-thousand pounds pressure. The atomized spray 
resulting from this pressure is discharged into a funnel- 
like chamber filled with pre-warmed air which instantly 
absorbs the moisture and carries it off while the remain- 
ing solids fall to the bottom of the chamber and are 
recovered in the shape of a very fine powder. This pro- 
cess, while entirely satisfactory for whole eggs and the 
yolks of eggs, was not satisfactory for egg albumen 
because the dehyrated albumen is so light that it is 
carried away in the air current. 

Egg drying was a growing business before the war, 
particularly because it enabled the processors to spread 
over an entire year, at no decrease in quality, the egg 
volume which was accumulated in the high production 
months of April, May and June. At the outbreak of 
the war, considerable progress was made toward intro- 
ducing dried eggs to the American household, but since 
Pearl Harbor the entire output of all available egg drying 
plants is earmarked for the Government for use of our 
Armed Forces and for shipment abroad under Lease- 
Lend. As a result, the broadening of the consumer 
market for this product has had to be put aside until 
after the war. 

Eggs are valuable food because they consist chiefly 
of protein and fat, plus several minerals and vitamins, 
in an easily digestible combination. In their natural 
form, eggs have two serious handicaps: They are fragile 
and perishable. The drying process overcomes both. 
Dried 2ggs require one-sixth the space required by shell 
eggs, thus making them eminently desirable for shipment 
to other United Nations under lend-lease. They can 
also withstand delays and temperature changes which 
would spoil shell eggs in a short time. 

Dried eggs and dried albumen have been used for a 
number of years by hakers and manufacturers of candy 
and a number of other products. Until recently, there 
were fewer than 15 drying companies in the country 
with a combined output of 15 million pounds during the 
drying season. Under the Government’s request drying 
capacity will be increased to a point where at least 200 
million pounds of eggs will be dried before June 30 of 
this year. This figure may easily be stepped up as the 
program progresses. There are somewhere between 87 
and 95 driers now operating around the clock, with time 
out only for changing crews and cleaning and steriliza- 
tion of equipment, which is very important. 





*Condensed from radio address made over CBS, April li, on the 
“Country Journal” program. 
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Converting to War Work 


Amexicas war production is going to be doubled 
this year over last year and this production program 
is expected to be accomplished, not by building huge 
and numerous new plants, but by utilizing the productive 
capacity and facilities of thousands of factories whose 
prime work in peace time is production for civilian 
needs. Thus, the War Production Board has embarked 
upon the extensive program of converting the nation’s 
peace-time industries into part-time, part-space war fac- 
tories. Candy plants throughout the nation are also in- 
cluded in this program. 


Several candy firms are already engaged in war work, 
some in mechanical operations involving actual produc- 
tion, others as assembly plants, but the WPB’s concep- 
tion of the program entails a much more widespread 
participation by all plants before the huge goals of the 
entire effort can be accomplished. Nevertheless, the 
Board’s idea is definitely not to put a complete stop to 
candy production. Rather, it is proceeding on the basis 
that the industry will prefer to devote part of its time, 
its space, and its personnel and equipment to war 
production while continuing to supply civilian require- 
ments under restricted supplies of raw materials, machin- 
ery, etc. 


It is quite likely that the first reaction of the candy 
man to this plan will be one of revulsion and lack of 
sympathy for the entire idea. This will be particularly 
so in the smaller plants which have been struggling along 
under severe handicaps in the past 10 or more years and 
have only recently begun to see a ray of daylight in the 
distance. It is never easy for the processor of food to 
think in terms of mechanical items other than as they 
facilitate his own means for producing a better, cleaner, 
more wholesome and more profitable food. To ask him 
to produce the materials of war and to change over a 
part or even all of his plant to this work borders almost 
upon the heretical. Nevertheless, this is what is being 
asked and this is exactly what candy manufacturers are 
facing in the immediate future. 


Once the initial impact of this revolutionary idea has 
worn off, the serious-minded candy executive will want to 
know what steps must be taken to prepare for his plant’s 
participation in war work, and then, how war work may 
be obtained. It must be emphasized at this point that 
the candy manufacturer will not, in the Government’s 
conception of conversion, be considered as filling his 
war work obligation if he switches to some other form of 
food production, unless such production has a direct 
bearing upon the war program. On page 21 of this is- 
sue the editorial staff of THe MANUFACTURING CONFEC- 
TIONER has covered the high spots of this preparatory 
period from information coming directly from the WPB’s 
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Food Supply Section and from other official and unoffi- 
cial sources. This material is designed to assist the candy 
manufacturer’s thinking in terms of partial conversion to 
war work. 


To promote a greater understanding of the place of 
our industry in this program, we have established direct 
contact with the War Production Board and other agen- 
cies which will be concerned with the candy manufac- 
turer's war work. In subsequent issues we plan to bring 
information which will have a direct bearing upon each 
manufacturer's war production plans, how some of our 
plants went about the task of converting, how they ob- 
tained sub-contract orders, methods of “selling” your 
facilities to prime contractors, lists of some of the things 
being made in partially converted candy plants, and a 
host of other data. In acting as a clearing house for 
such information, THE MANUFACTURING CONFECTIONER 
is motivated by the highest standards of service to its 
country and to its industry. Nevertheless, the high 
calibre of technical information bearing directly upon 
candy manufacture, which has always been our chief 
editorial asset, will not be neglected in favor of the very 
important immediate job of conversion. There will still 
be a lot of candy made, both for the Armed Forces, the 
War Workers and the civilians. 

Without question, the subject of conversion will be an 
important topic at the coming conventions of the Industry 
next month. 

The wholesale plants with their larger factory space, 
their machine tools and machine shops, their engineers 
and mechanical superintendents, their power facilities, 
their financial assets, and their executive personnel would 
appear to be the most logical for immediate conversion. 
The plan of forming “pools” of candy firms in certain 
localities and areas, banded together to offer their com- 
bined facilities as a single unit with its own corporate 
set-up, offers the best solution for obtaining prime con- 
tracts. The candy plant isolated in a community having 
no other candy firms will have to go it alone, but may 
find itself in a much better position for getting sub-con- 
tracts because competition for such work there will be 
less keen. Our machinery supply firms had, for the most 
part, already entered war work prior to Pearl Harbor. 
Those which had not were restricted from serving the 
candy industry through Order L-83. It will be made 
very easy for the latter to get into war production, but 
they face the same problem as the candy firms in that 
they must go out after the work. On the other hand, 
they will be able to help war working candy plants 
through the improved priorities position both will enjoy. 
It is not entirely a gloomy picture, this conversion to 
war production. It is quite possible that out of this ex- 
perience may come some candy production developments 
that will have a real and lasting benefit upon the entire 
industry after the war. 
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Convention Programs-- 


Associated Retail Confectioners 
Roosevelt Hotel, New York, June 7-10 


National Confectioners Association 
Waldorf-Astoria, New York, June 8-12 


Monday, June 8 
Annual Golf Tournament, Winged Foot 
Country Club, Mamaroneck, New York. 


Tuesday, June 9 
8:30 a.m. Registration 
10:00 a.m. First Business Session, President Philip P. 
Gott, presiding. 
Reports of Officers, Directors, and Com- 
mittees. 
Regional Reports 
Survey of Candy Industry, 1941. 
Albert S. Nemir, U.S. Dept. of Com- 
merce. 
12:30 p.m. Luncheon Session 
(Speaker to be announced) 
2:30 p.m. Raw Materials Forum 
Speakers from War Production Board, 
Food Supply Branch 
Speakers from Supply Field of the In- 
dustry : 
Sugar 
Dairy Products 
Nuts and Fruits 
Chocolate 
Corn Products 
Fats & Oils 


Flavoring Extracts 


Wednesday, June 10 
9:30 a.m. Price Ceiling and Rationing Clinic 
Speakers from various branches of Of- 
fice of Price Administration 
12:30 p.m. Luncheon. Subject: “National Nutrition 
and War Output.” 


2:30 p.m. Production Forum Session 
(Under direction of Exposition Commit- 
tee) 
Two panel discussions 
A. Operating Problems of the War 
Economy 
B. Round Table on Industrial Relations 


Thursday, June 12 
Executive Business Session 
N.C. A. Program Today and Tomorrow 
Consideration of Amendments to By- 
Laws 
12:30 p.m. Luncheon. Subject: “The Army Substis- 
tence Program—Emphasis on Candy.” 
Speakers: Repesentative of the Army 
Subsistence Laboratory 
Representative of Office of Civilian De- 
fense 
2:00 p.m. A. Industry Conversion 
1. Statement by representative of the 
Conversion Section, Food Supply 
Branch, WPB. 
2. Reports from Industry Members. 


10:00 a.m. 


3. Speakers from Industrial Engineer- 


ing Concerns 
B. Sales and Selling 
8:00 p.m. Assembly for Dinner 
8:30 p.m. Dinner Dance 
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Sunday. June 7, 1942 


6:00 p.m. Registration: Reception Foyer. 
8:00 p.m. House of Friendship: Reception Foyer. 


Monday, June 8, 1942 


8:00 a.m. “Get-Together” Breakfast. 
9:00 a.m. Registration—Palm Room. 
10:30 a.m. Convening of 26th A. R. C. Convention. 
Address: President M. D. Meiss, Put- 
man, Inc., Cincinnati, Ohio. 
Report: Secretary W. D. Blatner, Chi- 
cago, Ill. 
11:30 a.m. “Proposed Excise Tax on Candy”—J. W. 
Hicks, Institute of Public Relations, New 
York, N. Y. 
12:00 Noon “Packaging in War-Time”—Christopher 
William Browne, Editor, “Modern Pack- 
aging,’ New York, N. Y. 


p-m. Luncheon: Reception Foyer. 


to Symposium: “Carrying Our Business 
p-m. Through War-Time”—Master of Cere- 
monies: John H. Jacobs, O. P. Baur 


Confectionery Company, Denver, Colo. 
“Rationing and Substitutes for Unobtain- 


able Items’”—H. L. Jeffery, Jr., Maud 
Muller Candy Co., Dayton, Ohio. 


“Personnel Problems Now”—Mrs. Rus- 
sell (Clara) Stover, Mrs. Stover’s 
Bungalow Candies, Kansas City, Mo. 

“Advertising During the Emergency” — 
Forrest Murphy, Herz Candy Com- 
pany, St. Louis, Mo. 

“Candy Packaging Changes”—Herbert 
R. Dimling, Dimling Candy Shops. 
Pittsburgh, Pa. 

“The Small Business Now, And After the 
War’—Dal Hitchcock, Director, Post- 
War Division, Department of Labor, 
Washington, D. C. 


Tuesday, June 9, 1942 


10:00 a.m. Candy Clinic: George Frederick, President, 
Busy Bee Candy Co., St. Louis, Mo., 
Director—Hendrik Hudson Room. 

1:15 p.m. Luncheon—Reception Foyer. 

2:30 p.m. Continuation, Candy Clinic, George Fred- 
erick, Director. 

4:30 p.m. Modern Retail Salesmanship. A “Talkie” 
Picture—Prefatory Explanation by An- 
derson Pace, Advertising Counsellor. 
A. R. C. 


Dinner Dance—Main Ball Room. 


Wednesday, June !0, 1942 


10:00 a.m. Candy Production Clinic, under leadership 
of James King, Nulomoline Company, 
New York, ‘N. Y., Dr. Stroud Jordan, 
The American Sugar Refining Company, 
New York, N. Y., Mario Gianini, Wal- 
lace & Co., Brooklyn, N. Y. 

11:30 a.m. Reports and Resolutions. : 
Election and Installation of Officers. 

12:00 Noon Adjournment. 
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4:30 p.m. 
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Directory of exhibitors -- 


Confectionery Industries Exposition During 
59th N.C.A. Convention, June 8, 9, 10, 11 at 
the Waldorf-Astoria Hotel, New York, N. Y. 





NOTE: The Exhibitors listed in boldface type have further 
described their products in the advertising pages of 
THE MANUFACTURING CONFECTIONER. 


AMERICAN MAIZE-PRODUCTS CO., 100 E. 42nd St., 
New York, N. Y. Booth No. 315. 
In attendance: W. Ackerman, G. H. Bunton, A. Doscher, 
A. P. Hellwig, C. G. Linker, I, A. Peterson, P. H. Prentiss, 
L. G. Preston, J. J. Robertson, T. P. Shea. 


AMERICAN SUGAR REFINING CO. and FRANKLIN 
SUGAR REFINING CO., 120 Wall St., New York, N. Y. 
Booth No. 414. 

In attendance: American Sugar: C. H. White, Jr.; J. W. 
Mooney, G. P. Engel, W. E. Johnston, E. J. Stichnoth, 
M. J. Murray, J. Z. Cramer, W. R. Mann, L. L. Crane. 
Franklin Sugar: W. E. Beard and L. W. Bridge. For both: 
L. A. Willis and Dr, Stroud Jordan. 


ANHEUSER-BUSCH, INC., Corn Prod. Div., %h & 
Pestalozzi St., St. Louis, Mo. Booth No. 409. 
In attendance: Homer F. Ziegler, A. H. Mohr, Chas. 
H. Grupe, J. T. Flahiff, A, E. Moeslein, and others. 


ATLANTIC GELATIN CO., INC., Hill St.. Woburn, Mass 
Booth No. 302. 
In attendance: J. H. Cohen, H. W. Cochran, F. J. 
DeKnight. 


AMSCO PACKAGING MACHINERY CO., INC., 31-31 
48th Ave., Long Island City, N. Y. Booth No. 211. 


WALTER BAKER & CO., INC., Dorchester, Mass, Booth 
No. 220. 
In attendance: C. H. Gager, H. O. Frye, A. E. Fest, 
B. D. Frost, J. F. Weaver, H. W. Leonard, H. W. Thomas, 
E. G. Derby, H. Thiele, R. G. Kenny, E. R. Holzmacher, 
L. E. Pierce, M. A, Sylvan, A. J. Hahn, S. H. Stayton, 
R. W. Gries, W. H. Kansteiner, J. P. Gray. 


BURRELL BELTING CO., 413 South Hermitage Ave., 
Chicago, Ill. Booth No. 507. 
In attendance: Earl F. Mayer, Paul J. Buss, John M. 
Moyer, Howard G. Aylesworth, Ross E. Forbes, William 
H. Jenks. 


CALIFORNIA FRUIT GROWERS EXCHANGE, Products 
Dept., Ontario, Cal. Booth No. 415. 

In attendance: M. L. Chapman, T. F. Baker, E. L. 
Rhoads, C. Gallagher, C. K. Lyle. 


W. A. CLEARY CORP., 314 Cleveland Ave., Highland Park, 
N. J. Booth No. 204. 


In attendance: W. A. Cleary, H. J. Thurber, and others. 


CLINTON COMPANY, Clinton, Iowa. Booth No. 406. 
In attendance: R. E. Clizbe, H. A. Bendixen, Mrs. 
Naomi Jensen, Geo. E. Corson, A, C. Junge. 


CONFECTIONER, THE, Milwaukee, Wis. Booth No. 505. 
CONFECTIONERS JOURNAL, Philadelphia, Pa. Booth 
No. 508. 


CORN PRODUCTS SALES COMPANY, 17 Battery Place, 
New York, N. Y. Booth No. 104. 
In attendance: J. D. Buhrer, president; F. Mueller, vice 
president. 
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E. I. duPONT de NEMOURS & COMPANY, INC., “Cello- 
phane” Division, Wilmington, Del. Booth No. 103. 
In attendance: M. C. Pollock, L. B. Steele, R. M. Me- 
Donald, R. J. Crowley, J. C. Jorgenson. 


FOOD MATERIALS CORP., 2521 West 48th St., Chicago, 
Ill, Booth No. 210. 
In attendance: R. J. Rooney, E. E. Feight, P. T. Storr, 
E. N. Heinz, Jr. 


HARRY L. FRIEND, 52 India Street, Boston, Mass. 
Booth No. 206. 
In attendance: Harry L. Friend. 
V. O. HERMANN CO., 250 Park Ave., New York, N. Y. 
Booth No. 208. 
In attendance: V. O. Hermann. 


THE HUBINGER CO., Keokuk, Iowa. Booth No. 305. 
In attendance: R. S, Fisher, R. L. Krueger, L. A. Rovane, 
J. H. McNamara, A. M. Robinson, C. D. Ames, G. H. 
Hollingsworth, Howard Jackson. 


A. KLEIN & CO., INC, 113 West 17th Street, New York, 
N. Y. Booth No. 205. 
In attendance: Adolph Klein, Joseph Ehrenfeld, William 
Michaelis. 
H. KOHNSTAMM & CO. INC., 87 Park Place, New York, 
N. Y. Booth No. 310. 
In attendance: L. J. Woolf, Huge Pulver, Arthur Vogel, 
E, M. Moss, W. D. Harrison, A. J. Torter. 


J. M. LEHMANN COMPANY, INC., 248-250 West Broad- 
way, New York, N. Y. Booth No. 203. 
In attendance: E. E. Mueser, president; G. Jack, chief 
engineer. 


JAMES B. LONG & CO., 818 North Franklin St., Chicago, 
Ill. Booth No.. 504. 
In attendance: Dr. C. F. Meibes, Edward Yunkers. 


THE MANUFACTURING CONFECTIONER, 400 West 
Madison St., Chicago, 303 W. 42nd Street, New York. 
Booth No. 416. 

In attendance: P. W. Allured, W. C. Copp, O. F. List. 


MAWER-GULDEN-ANNIS, INC., 87 34th Street, Brook- 
lyn, N. Y. Booth No. 509. 
In attendance: A. R. Ramee, C. C. Bott, Jr.; Miss M. 
McCulloch. 


MERCHANTS BOX CO., Dallastown, Pa. 


MERCK & COMPANY, INC., Rahway, N. J. Booth No. 402. 
In attendance: W. F. McDonald, F. L. Smith, F. C. 
Crosby, W. J. Donnan, C. P. Messersmith, H. H. Englander. 


MILPRINT, INC., 431 W. Florida St.. Milwaukee, Wis. 
Booth No. 401. 
In attendance: Shy Rosen, Ken Knowles, Henry Jentzen. 


NATIONAL EQUIPMENT CO., 153 Crosby St., New York, 
N. Y. Booth No. 312. 


NATIONAL SUGAR REFINING CO. OF NEW JERSEY, 
129 Front St., New York, N. Y, Booth No. 313. 
In attendance: P. G. Moller, E. Laroza, John S. Ware, 
Oscar Spiegelhalder, Paul Harwick, R. Truman, L. Derry- 
berry, H. Schuh. 
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@ Now that coconuts are coco-nots, candy 
manufacturers are more than pleased with 
the performance of a new product . . . de- 
veloped by Swift & Company and perfected 
in the field . . . SWIFT’S CRYSTAL BRAND 
CONFECTIONERS OIL. It not only takes 
the place of the non-obtainable coconut oil 
it’s actually an improvement on it. For these 
r:asons: 


Candy made with Crystal Brand Confectioners 
Oil has a superior flavor... 


AND an added richness... 
AND it won’t “oil out”... 
AND it keeps well... 


AND the superb emulsifying properties of 
Crystal Brand Confectioners Oil mean 
easier workability, better candy. 


Ask your regular Swift salesman to tell 
you the complete story of CRYSTAL BRAND 
CONFECTIONERS OIL .. , or write to 





Swift & Company 


i OLEO OIL DEPARTMENT 
} CHICAGO Union Stock Yards ILLINOIS 
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NULOMOLINE CO., THE, 120 Wall St., New York, N. Y. 
Booth No. 101. 

In attendance: M. E, Berrye, E. H. Davidson, James A. 
King, E. C. Henry, J. Hermann, A. J. Holmes, A. A. Jack- 
son, Chas. Sanford, R. W. Terry, F. Williams. 

PACKAGE MACHINERY CO., Springfield, Mass. Booth 
No. 102. 

In attendance: Roger L, Putnam, chairman of the board; 
G. A. Mohlman, president; Tom Miller, vice president; 
E. Lovell Smith, vice president; J. R. Tindal, A. B. Hull, 
Harold Mosedale, E. G. Westervelt, T. L. Jefferson, F.°M. 
Taylor, M. N. Allen, Clement Robillard, Vincent Pepitone. 


PENICK & FORD, LTD., INC., 421 Lexington Ave., New 
York, N. Y. Booth No. 511. 

In attendance: D. P. O'Connor, N. M. Kennedy, H. A. 
Horan, O. R. Steffens, O. H, Tousey, P. G. Wear, W. G. 
Ahern, O. W. Johnson, G. C. Callerman, W. J. Brown, 
H. T. Wager. 

PILLIOD CABINET CO., THE, Swanton, Ohio. Booth 
No. 212. 

In attendance: L. L. Pilliod, C. W. Tetley, Jack Gold- 
stein, C. W. Young, L. S. Feldman, Hampton Fleming, 
H. V. Schechter. 

PITT & SONS CO., THE C.-M., Key Highway & Boyle St., 
3altimore, Md. Booth No. 403. 

In attendance: C. B. Pitt, W. D. Pitt, A. C. Beall, H. J. 
Thurber, Paul Semrad, G. F. Reid. 

ROSS & ROWE, INC., 75 Varick St., New York, N. Y. 
Booth No. 510. 

In attendance: J. Edward Rowe, William F. Schlesinger, 
James P. Booker, James E. Lynch, Oscar M. Stout, Harry 
Smith, 


SAVAGE BROS. COMPANY, 2638 Gladys Ave., Chicago, 
Ili. Booth No. 506. 

In attendance: R. J. Savage, Sr.; R. E. Savage, W. P. 
Halpin, H. J. Linden, O. E. Segrin. 

SCHLEICHER PAPER BOX CO., F. J., 1811 Chouteau 
Ave., St. Louis, Mo. Booth No. 311. 

In attendance: Allen K. Schleicher, Louis H. Schleicher, 
Frank H. Schleicher, George Gray, Frank H. Horning, 
B. F. Fischer. 

STALEY MFG. CO. A. E., Decatur, Illinois. Booth No, 214. 

In attendance: C. H. Davidson, I. F. Wieland, F. H. 
Brock, Sam H. Ray, C. C. Hollis, Geo. H. Batchelder, O. 
D. Sutter, W. H. Cooley, L. D. Borden, John A. Harris. 

SWIFT & COMPANY, U. S. Yards, Chicago, Illinois. 
Booth No. 314. 

In attendance: G. T. Carlin, Claude E. Price, W. H. 
Welker. 

TRAVER CORPORATION, THE, 358 W. Ontario St., Chi- 
cago, Illinois. Booth No. 411. 

In attendance: Miss P. L. Maley. 

TWOMBLEY COoO., C. E., 146 Mystic Avenue, Medford, 
Mass. 

UNION SALES CORP., Union Starch & Refining Co., Co- 
lumbus, Indiana. Booth No. 412. 

In attendance: Walter R. Fetzer, Deryl Foster, William 
G. Irwin, Philo R. King, Harry W. Kinney, Earl B. Pulse, 
Paul H. Stambaugh, Frank Witt. 

UNION STANDARD EQUIPMENT CO., 318 Lafayette 
St., New York, N. Y. Booth No. 301. 

VACUUM CANDY MACHINERY CO., 5 Park Row, New 
York, N. Y. Booth No. 207. , 

In attendance: C. F. Covert, J. C. Smaltz, C. J. Rossner, 
R. S. Hislop, R. A. Bassett, E. M. Turner. 

W-E-R RIBBON CORP., 440 Fourth Ave., New York, N. Y. 
Booth No. 209. 
In attendance: Saul M. Rosenfeld, Ira Kalins. 
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YOUR TUNNELS NEED 
BURMAK GLAZED BELTS 
FOR GOOD BOTTOMS - 
D | WE GOT ‘EM - BLACK 
OR WHITE 





Your Belting Protlems 


We will be at the Confectionery Industries Exposition to give you answers to 
your Belting problems of supply, availability, possible shortages, replacements, etc. 


BOOTH NO. 507 — Belting Headquarters 


% CRACK-LESS Glazed Enrober Belting * Feed Table Belts (endless) 
% THIN-TEX CRACK-LESS Glazed Belting * Cold Table Belts (endless) 
* White Glazed Enrober Belting * Caramel Cutter Belts 
(Double Texture; Single Texture; No. 300) * Caramel Cutter Boards 
* Innerwoven Conveyor Belting * Batch Roller Belts (patented) 


""BUY PERFORMANCE'‘S' 


Serving Confectioners 
for 35 Years 


CONFECTIONERS CRYSTAL THREE STAR CORN SYRUP [mos 
CERELOSE, PURE DEXTROSE SUGAR Mes 


CONFECTIONERS STARCHES * 





Quality + Uniformity + Service 


CORN PRODUCTS SALES COMPANY 
17 BATTERY PLACE, W. Y. C. 
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Mrs. Sophie Felton 
comes of a family of 
candy manufacturers. As 
a youngster she was 
brought up to the shop 
talk of the industry and 
spent afternoons and Sat- 
urdays watching the choc- 
olate dippers and candy 
makers in a large and 
active Brooklyn candy 
plant owned by her 
father. 

In 1918 she graduated 
from Barnard College with 
B.A. degree in chemistry 
and for the next three 
years was occupied in the 
Colgate Laboratories. In 
1922 she married Mr. Felton and together they founded 
the Felton Chemical Co., Inc., in Brooklyn, N. Y. 

“My start, of course, was on the chemical side of the 
business, but today I devote myself largely to manage- 
ment and purchasing. Naturally, I’ve always had a 
special interest in our work with and for confectioners, 
and I feel that candy flavors are a good field. Perhaps 
we've had as much fun out of our efforts in developing 
strawberry flavors as out of any part of our business. 
Our objective has been to get away from the cooked 








taste and develop wild strawberry types of flavors which 
seem particularly effective for candy use.” 

When asked if she had found the feminine viewpoint 
particularly effective in planning perfume and flavor 
sales campaigns, Mrs. Felton laughed and said, “No, 
I don’t think that is really essential. Mr. Louis Gampert 
handles our selling and my strongest interests have 
always been in the production and chemical research 
side of the business. Today, of course, we are concerned 
about the effect of price ceilings in view of the fact that 
import costs are not controlled and we import so much 
of our raw material. | think this will be solved in time 
and our major effort is to cooperate to the one all- 
important end of winning this war!” 


Henry Heide, Son of 
Wm. F. Heide. Dies 


Henry N. Heide, son of William F. Heide, president 
of Henry Heide, Inc., New York, died at French hos- 
pital, New York, May 10, after a long illness. He was 35 
years old. Mr. Heide was a grandson of the late Henry 
Heide, who founded the candy manufacturing company 
in 1869. He joined the company shortly after his gradua- 
tion from Notre Dame, beginning at the bottom of the 
ladder and gradually assuming executive duties. At his 
death he was a director of the company. He is survived 
by his father, his mother, Norma Marie Heide; his 
widow, Mrs. Mary Madley Heide, a daughter, Diana 
Heide; and three brothers, Wm. F., Jr.; Victor H., and 
Walter J. Heide. Interment was at Calvary cemetery. 
Dayton, Ohio. 
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Booth No. 310 


ANNUAL CONFECTIONERY 
HOTEL WALDORF - ASTORIA + NEW YORK - JUNE 8-11 


Make it a point to see our exhibit when you attend the 
Annual Confectionery Exposition. We'll have on display 
many of the CERTIFIED FOOD COLORS and FLAVOR- 
ING EXTRACTS that America's leading confectioners 
have preferred . . . and several brand new ones. We'll 
be looking for you—so drop in early and stay late. 


ESTABLISHED 1851 


FIRST PRODUCERS OF CERTIFIED COLORS 


INDUSTRIES EXPOSITION 





H. KOHNSTAMM & CO., INC. 








89 Park Place, New York, N. Y. 


Atlanta Baltimore Boston 
Los Angeles Minneap s New Orleans Philadelphia 


11-13 E. Illinois St., Chicago, Ill. 
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Sweetose 


REG. U. S. PAT. OFFICE 


is ON 


used. 





THE JOB! 


"Sweetose” passes the test of today’s emergency with flying colors. Approximately 
twice as sweet and three times as fluid as ordinary corn syrup, "Sweetose” is in a 
class by itself. Because of its laboratory-perfected characteristics, “Sweetose” 
contributes to the quality, texture, flavor, and life of the products in which it is 


YOU ARE INVITED to visit the Staley Booth (No. 214) while at the 
CONFECTIONERY INDUSTRIES EXPOSITION. 


%& STALEY'S ENZYME CONVERTED CORN SYRUP 


A. E. STALEY MANUFACTURING COMPANY 


DECATUR 


2° &¢& 2 


ILLINOIS 











CONVERSION— 


(Continued from page 22) 


neers to formulate and execute plans for the conversion 
of civilian plants to war production,and this is what is 
going to be done in our industry under present plans. 

State-wide organizations have also been set up to 
speed the work of war production. These so-called “State 
Defense Councils” perform the function of cooperating 
in the extension of sub-contracts among plants within 
each state in which such a Council is functioning. One 
ot the first effective functions of a State Defense Council 
is that of completing a state-wide survey of industrial 
facilities. Survey data includes information similar to 
that required for an individual plant survey. With this 
data, the prime contractor who needs sub-contractors 
can interview prospective sub-contractors from leads 
furnished by the State Council. The State Council can, 
from data concerning prospective sub-contractors on 
Land in its files, suggest utilization of its available plant 
facilities for war production needs which are unfulfilled. 


What You Should 
Know About Your Plant 


Following, roughly, is typical data which should be 
included in your plant survey data. The first large section 
deals with the plant’s or firm’s business record, and covers 
such information as: Description of present products 
made in the plant. Description of any former products 
of special interest. Experiences of managerial and super- 
visory personnel. Previous war production experience, 
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if any. .Financial statement. Names of present and past 
customers, for reference. 


The second large section includes data on labor, and 
it should cover the following: Description of skilled labor 
now employed. Total number of all employees. Your 
experience with alien labor. What would be peak em- 
ployment for the plant on one, two, and/or three shifts. 
Description of nearby labor supply and the competition 
for available labor. Brief analyses of existing and nearby 
wage rates. 


The third large section deals with the plant and its 
equipment, and should include the following: Description 
of plant location. Description of other transportation 
facilities available. List character of production in nearby 
plants which are potential sub-contractors. Describe 
ground and protection facilities. Describe each building 
individually, including description of type of construction, 
floor area, and previous use in production. Draw up a 
list of metal working equipment with special emphasis 
on precision equipment, automatic tools, cold headers, 
welders and portable air or electric tools. Describe 
machines in detail including type, size, age, make, serial 
numbers, and workable tolerances usually followed. 
Include diagram of materials handling facilities indicating 
capacities of all cranes. Describe power plant and electric 
power service installation. Describe water supply. Deter- 
mine possibilities of increasing existing production by 
plant modernization. Include photographs of each section 
of shops showing the type of equipment and labelled with 
output capacity in captions. 
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OIL OF ORANGE 
U. Ss. P. 


America's 
most called-for 


ORANGE FLAVOR 


FINEST FLAVOR 
TRUE ORANGE AROMA 
EXCEPTIONAL STABILITY 


Ask our jobbers for samples 


DODGE & 


LCOTT COMPANY 
80 Varick Street. New Y k NY 


Distributors for -ALIFORNIA FRUIT ,ROWERS EX 


°e FRITZSCHE BROTHERS, 


76 Ninth Avenue, New York, N.Y 


INC. 


UCTS DEPARTMENT, O 


HANGE, PROD 


Producing Plant: The Exchange Orange Products Company, Ontario, California 
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Western Confectioners 
Elect R. C. Carpenter 


Following are the new officers elected at the recent 
annual convention of the Western Confectioners Asso- 
ciation, held at Santa Barbara, Cal.: President, R. C. 
Carpenter, California Peanut Co., Oakland, succeeding 
Alfred Beaudry of Los Angeles; Vice president, John 
McKey, Euclid Candy Co., of California, San Francisco: 
Secretary-Treasurer, C. M. Kretchmer, American Lico- 
rice Co., San Francisco. The following were retained 
as directors: Leon Sweet, Sweet Candy Co., Salt Lake 
City, Utah; Leroy M. Gimbal Bros., San Francisco; R. 
W. Kaneen, Christopher Candy Co., Los Angeles; Joseph 
Vinkow, Parisian Candy Co., Seattle, Wash.; E. H. 
Jenanyan, Planters Nut and Chocolate Co., San Fran- 
cisco. The board of trustees, made up of past presidents, 
includes the following: T. A. White, Sierra Candy Co., 
San Francisco, Chester A. Roberts, Imperial Candy Co.. 
Seattle, Wash.; Harry L. Brown, Brown & Haley, 
Tacoma, Wash.; Warren Watkins, W. Watkins Conf., 
Los Angeles; George Cardinet, Cardinet Candy Co., Oak- 
land. Mr. Beaudry, retiring president, comes to the 
board to replace E. A. Hoffman, Hoffman Candy Co., 
Oakland. 


Day Heads Peter, 
Cailler, Kohler 


_C. C. Day has been elected president of Peter, Cailler, 
Kohler Swiss Chocolate Co., manufacturing subsidiary 
of Lamont, Corliss & Co., New York. Mr. Day, formerly 
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a vice president of the company, succeeds W. K. Wald- 
ridge. Mr. Day has been with the firm since March 
1, 1920, and is well known in chocolate and confec- 
tionery circles. 


Candy Sales for 
March Up 25 Percent 


Manufactureres of confectionery and chocolate prod- 
ucts registered an increase in sales of 25% in March of 
this year compared with March of 1941, according to 
figures released by the Department of Commerce. This 
increase is the largest recorded by the Department’s 
study for the month of March in the past seven years. 
A gain of 6% occurred between the months of February 
and March of this year as against a gain of 4% regis- 
tered between these two months last year. Sales for the 
first quarter of this year were 28% ahead of those re- 
corded for the first quarter of 1941, which is by far 
the largest increase recorded for any quarter during the 
past four years. The quantity (poundage) of confection- 
ery and competitive chocolate products in March 1942, 
was 1% below the poundage sold in March a year ago. 
Average value per pound for March, 1942, was 19.lc, 
a rise of more than 4c over March °41, and the highest 
cost per pound recorded during the past 5 years. In 
February, cost per pound was 18.3c. 


Newsmen Hear About 
Candy at Press Conference 


Newspaper men and women, writers, business paper 
editors, press service representatives and radio script 
writers were guests of the National Confectioners Asso- 
ciation at a luncheon and press conference at the Palmer 
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CAUIMPNMIONS y= 


Merckens Chocolate is an ideal companion 
for your ice cream. Whether used in 
making chocolate ice cream, or in 
syrups for sundaes and sodas, 
the flavor of Merckens is the 
perfect foil for fine ice cream. 











BRANCHES: Boston, Mass.: 131 State Street 
New York, N. Y.: 250 East 43rd Street 
Los Angeles, Calif.: 3442 West 8th Street 


AGENCIES: Chicago: Handler & Merckens, Inc., M E b 
180 West Washington Street 0. IN 4 


Salt Lake City, Utah: W. H. Bintz Company 


Denver, Col.: Western Bakers Supply Company Seventh and Jersey Streets, Buffalo, New York 


You Are Cordially Invited 
To Come To See Us... . 


* Space 412 The importance of Corn Syrup in the American Wartime 


Nutritional Program will be emphasized at our exhibit. 


( 0 ni f e ¢ | i 0 n e r . We shall be on hand with helpful information in adapting the 


use of Corn Syrup for producing high nutritional values. In 






s our opinion Corn Syrup is the most desirable material in 


| n d u 5 i I l e S providing immediate and sustaining food energy. 


Come in—we shall enjoy having a visit with you. If we can 


2 s 
E * p 0 S i f ion be helpful it will please us very much. 


WALDORF-ASTORIA UNION SALES CORPORATION 
JUNE 8- to if INCLUSIVE DISTRIBUTOR FOR 


UNION STARCH and REFINING CO., COLUMBUS, INDIANA 
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The answer to your Cocoanut Problem! 


CONFECTIONERS MAIZE FLAKES 


Coarse — Medium — Fine 


Write for Samples 


Miner-Hntarn Muume Co. 


WILKES BARRE, PA. 


Founded 1795 


Use our service depart- 
ments for your technical 
problems at all times. 





UNIFORM .-. DEPENDABLE 
Confectioners’ Corn Syrups, Thin 
Boiling Starches, Moulding Starch 





REPRINTS OF ARTICLES 


Reprints are available of a number of articles which have ap- 
peared in THe MANUFACTURING CONFECTIONER. They compose 
a large portion of the current literature of the Industry. Many 
manufacturers find them suitable to accompany sales messages 
and also to add to their library of information on the candy 
and chocolate industries. 


Now available are the following: 

Improved Methods in the Manufacture of Fondant Goods 
By H. S. Payne and J. Hamilton, Carbohydrate Lab- 
oratory, Bureau of Chemistry, U. S. Dept. of Agriculture 20c 


The Purpose of Conching Chocolate 


By Robert Whymper and Charles Shillaber .......... 20c 
The Manufacture of Marshmallows 

CR eS aie as An aia'e caine boa ue cd dens 25c 
Fat or Lean Coatings? 

ae Ne nas nda peald eee tasawee 10c 
Candy Maker’s Place in Manufacturing for Retail 

ID crn cecadaececed ewasceces 10c 
Quality Caramels on a Volume Production Basis 

EO Ne ca cd widn adden 10c 


Whey—New Raw Material for Candy 


By B. H. Webb, Dairy Research Laboratory, U. S. 
Se SO PINE 5.6 4 viise's.d Ws 0° binio's. 0-6-0.6.6v¥o-00d.c's om 10c 


Vitamins in Confectionery 


ee es EN ic. cc caniudie cduaewenaenena 20c 


THE MANUFACTURING CONFECTIONE 


400 West Madison St. Chicago, Illinois 
LL CS 
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House, Chicago, April 26. Purpose of the meeting, 
under the direction of Joseph Hicks, public relations 
counsel for N.C.A., was to seek the cooperation of news- 
paper people and others in eliminating from the public 
print and radio scripts much of the ill-conceived and 
unfavorable publicity for candy which has arisen as a 
result of sugar rationing. Reading from newspaper 
clippings speaking about taking “sugar from the can- 
non’s mouth” and other similar absurd statements, Mr. 
Hicks went on to point out to the press representatives 
that such propaganda is not based on fact and therefore 
ought to be eliminated from the newspaper and radio 
scripts in the interest of accuracy and truth. The pre- 
sentation was cooperatively accepted by writers, of which 
some 50 attended. 


Overland Candy 
Buys Building 


Overland Candy Co., Chicago, recently purchased the 
two-story building at the southwest corner of Erie Street 
and Oakley Boulevard, Chicago, from the Pfister estate. 
Brach and Cracker 
Jack Packing Dry Eggs 


Packaging facilities of two Chicago confectionery 
firms are being used to save shipping space in supplying 
eggs to America’s Allies. Executives of E. J. Brach & 
Sons, and of Cracker Jack Co., announced recently 
that they have made contracts with the Agricultural Mar- 
keting Administration to package dried eggs supplied 
by produce firms. The two firms have installed new 
equipment and are proceeding on a trial basis with 
elastic contracts before going into full production in 
early summer. 


Harry H. Sowers 
Taken by Death 


Harry H. Sowers, Sr., owner of the Fout Candy Co., 
Springfield, Ohio, died at his home in late March. He 
had lived in Springfield most of his life. Survivors are 
his widow, Maud A., a son, Harry H., Jr., and a brother, 
Roy. 


Dowling of Dilling 
Addresses Rotarians 


The greatest sugar and candy consuming people in 
the world are the ones who will win in the present 
war, Ed S. Dowling, president of Dilling & Co. Indian- 
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Since 1881, The Hubinger Co., Keokuk, lowa 


apolis, told members of the Indianapolis Rotary Club 
in an address recently. “And the citizens of the U. S. 
who, in their high energy society, are the ones who use 
the most high energy food—sugar and candy—and not 
rice,” he told the Rotarians. In his talk, Mr. Dowling 
explained the sugar rationing system and its effect on 
candy production. He also took this opportunity to tell 
his fellow townsmen the complete and true story about 
candy and its place in the economy of a nation at war. Our service departments 
ee will help you with any of 

your technical problems. 







Baltimore Outing to iY 
Be Held, June 18 ® * fee. 


UNIFORM...DEPENDABLE 


Confectioners’ Corn Syr- 
ups, Thin Boiling Starches, 
Moulding Starch 


Annual outing of the Confectionery Salesmen’s Club 
of Baltimore will be held at Brendel’s Manor Park, 
Frederick Road, Baltimore, June 18. G. Austin Sprecher, 
who represents Hawley & Hoops in the Baltimore area, 
is chairman of the committee in charge. The Baltimore 
Club also announces that it will sponsor the 1942 Con- 
vention of the National Confectionery Salesmen’s Asso- 
ciation, to be held at the Hotel Chelsea, Atlantic City, 
July 13 to 16. J. Howard Watson, of the Hershey Choco- 


late Corp., is chairman of the Convention Committee. 


Brand 








Reprints oe 


of articles appearing in The MANUFACTURING 
CONFECTIONER may be obtained in quantities of 
100 or more for the cost of printing. Useful for 
mailing to your customer list, or any others whom 
you may wish to interest in the subject covered. 
Write for prices to. 


THE MANUFACTURING CONFECTIONER 
400 W. Madison St. Chicago, III. 


Sweets Company 
In New Office 


Executive and personnel of the Sweets Company of 
America, Hoboken, N. J., marked the completion of 
their new office and service building by moving into 
the larger quarters early this month. The room will 
afford room for more efficient production facilities, the 
old office space being taken over for that purpose. 








The Original! 


LATINI CHOCOLATE DECORATOR 


Stringing, roughing, and decorating of machine-coated 
chocolates has been made a routine production job by 
the LATIN] DECORATOR. it accomplishes a completely 
satisfactory decorating job in many designs. 





A Sensation! 
Plants from coast to coast are using the LATINI 
DECORATOR with complete satisfaction. It caused a 
sensation at the N.C.A. Convention last year, and we 
have produced a great many machines for candy manu- 
facturers since then. 


Low Cost — Long Life 
Simply constructed, the LATIN] DECORATOR combines 


low initial cost with efficient operation and long life. It 
is easily adjusted to the speed of your delivery belt. 








Practically no maintenance needed. 


Guarantee! 
The LATIN] DECORATOR will be sent you on 10-days’ 


free trial. You may return it at our expense and no 
further obligation if it does not do everything we claim 
for it. All standard sizes. Simple to install. 


For Prompt Delivery, Order Today 


2027 W. Grand Ave. 





CHOCOLATE SPRAYING COMPANY 


For Your Protection 


It has been claimed the LATINI 
DECORATOR infringes upon another 
decorating machine. 


The U. S. Patent Office has allowed 
claims protecting the LATINI DEC- 
ORATOR, but pending allowance of 
further claims, actual issuance of the 
patent has been withheld. Order with 
complete confidence. 


CHICAGO, ILLINOIS 
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FRUIT 


md DIPPING PEACHES 
x DIPPING GRAPES 
DIPPING KUMQUATS 





St. Louis 


New England Retail 
Association Elects 


At the annual meeting of the New England Retail 
Confectioners held at the 20th Century Club, Boston, 
the following were elected to serve the group in the 
coming year: President, Homer R. Hepler, Waltham, 
Mass.; Ist Vice President, E. R. Kierstead, Providence, 
R. 1.; 2nd Vice President, Frank R. Torre, Reading, 
Mass.; Treasurer, Fred E. Hebert, Worcester, Mass.; 
and Secretary, R. A. Bowman, Cambridge, Mass. The 
executive committee consists of: H. D. Watson, Wal- 
pole, Mass., retiring president; Denton W. Randall, 
Winchester, Mass.; Ransellear Towle, Gloucester, Mass.; 
and Perley E. Hilliard, Newton Center, Mass. 


S.W.C.A. Convention 
In Biloxi, June 18-20 

The annual convention of the Southern Wholesale 
Confectioners Association will be held at the Edgewater 
Gulf Hotel, between Biloxi and Gulfport, Miss., June 18 
to 20 (incl.), according to an announcement by C. C. 
Lidsey, Roanoke, Va., president. The annual Candy 
Show will again be included as a main feature of the 
event. No program details are available at this writing, 
but will be included in our June issue. 


Hoops Again Heads 
New York Association 


Herman L. Hoops, president of Hawley & Hoops, 
was again elected president of the Association of Manu- 
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USE MORE 
IN PLACE 


OF SUGAR 


DIPPING STRAWBERRIES 
DIPPING RAISINS (Plain) 
DIPPING RAISINS (Rum Flavor) 


DIPPING PINEAPPLE 


Conc. RASPBERRY PUREE 
Conc. GRAPE PUREE 
Conc. FRESH LIME PUREE 










1/3 FRUIT 
1/3 FONDANT 


BLANKE-BAER 












Missouri 





facturers of Confectionery and Chocolate of New York, 
at the association’s annual meeting on April 16. All 
other officers were also returned in the election. They 
include: Irv C. Shaffer, Just Born, Inc., Bethlehem, Pa., 
vice president, and William C. Kimberly. secretary- 
treasurer. 


Price of Price 
Candy, Dies in Florida 


Charles H. Price, founder and chairman of the board 
of Price Candy Co., Kansas City, Mo., died at his winter 
home in Miami Beach, Fla., early in April. He had been 
in ill health for the past 10 years and was but 58 years 
old at his death. He has been connected with the candy 
industry for more than 40 years, and his firm operates 
candy concessions in tea rooms, department stores and 
other establishments in 13 cities. Before starting his 
own business, Mr. Price has been sales manager for 
National Candy Co., St. Louis. He is survived by his 
widow, Mrs. Virginia Ogden Price, whom he married in 
1928 following the death of his first wife, the former 
Eleanor Lindley in 1925. Also surviving are three sons, 
Charles H., III.; Wilson Carlat and Webb Carlat; two 
sisters, Mrs. H. F. Montgomery and Miss Byrdie Price, 
of Nevada, and a brother, W. D. Price, Pueblo, Colo. 


Sidney M. Cantor of the sugar research division of 
the Corn Products Refining Co., Argo, IIl., has been 
elected chairman of the division of sugar chemistry and 
technology of the American Chemical Society. 
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SUPPLY TRADE NEWS 





Expect Big Almond 
Crop This Year 


Candy manufacturers who are worrying because of 
the present peanut situation may take heart from the 
news that prospects for a bumper crop of almonds are 
very good this year. L. W. Teasdale, sales manager of 
the California Almonds Growers Exchange, recently 
pointed out to the convention of the Western Con- 
fectioners Association that candy manufacturers would 
welcome the prospective attractive almond prices in view 
of the effect the war is having on so many other com- 
modities. Furthermore, he said, manufacturers will find 
in the free use of almonds a means for building bulk 
in place of the ever-increasing list of ingredients now 
appearing on the restricted list. 


PD-1A Must Be Complete 
For Air Conditioning Purchases 


Firms seeking to obtain preference ratings in order 
to purchase air conditioning or commercial refrigeration 
equipment were urged by the Air Conditioning and 
Commercial Refrigeration Branch of WPB to submit 
in detail all information called for on Application Form 
PD-1A. The appeal went out from Sterling F. Smith, 
chief of this branch, in a special letter, about the middle 
of last month. The priorities section of this branch has 
been experiencing much difficulty and long delay in at- 
tempting to appraise application because of the sketchy 
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propue 
booth No. 55 


visit their 


information submitted. Many applications have had to 
be returned because many of the questions have not been 
fully answered. Questions 2, 3 and 7 seem to be the- 
ones most sinned against. 


Bishop Named WPB 
Chief of Corn Products 


James R. T. Bishop, vice president in charge of the 
technical and research department of the American 
Maize-Products Co., New York, has been named chief 
of the Corn Products Section of the War Production 
Board, it was announced recently. He succeeds A. E. 
Staley, Jr., president of A. E. Staley Mfg. Co., Decatur, 
Ill., who has been temporarily assigned as assistant chief 
of the Food Supply branch of WPB. Mr. Staley origin- 
ally accepted the assignment as chief of the section on a 
temporary basis with the understanding that it be turned 
over to someone else for administration once it was 
organized. 


WPB Limits Sales of 
Candy Machinery 


War Production Board recently issued Order L-83, 
effective April 9, under which manufacturers of many 
types of industrial machinery are prohibited from filling 
any new orders for the production or delivery of certain 
types of new, second-hand, or reconditioned machinery 
unless they bear WPB approval. Machinery affected 
by this order includes all orders in excess of $200 for 
confectionery machinery, packaging and labeling ma- 
chinery (except such that is to be used to package or 
label fruits and vegetables packed in hermetically-sealed 
and heat-sterilized containers), bakery machinery and 
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Use our service depart- 
ments for any of your 
technical problems. 


* * * 


UNIFORM...DEPENDABLE 


Confectioners’ Corn Syr- 
ups, Thin Boiling Starches, 
Moulding Starch 





& 
‘3 WE CARRY A COMPLETE LINE OF 


/ ESSENTIAL OILS—AROMATICS 


AND 


FLAVOR MATERIALS : 
FOR THE CONFECTIONER dy 
Samples and Prices Upon Request : 
CUTLER CHEMICAL CO., PHILADELPHIA REPR. 
Architects’ Bidg., Philadelphia, Pa 
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A Complete Pectin 
Product for Making 


Jellied Candies ‘NOTHING 


to Add 


SPEAS MFG. CO 
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beverage bottling machinery. Approved orders include 
those for Army and Navy, certain other government 
agencies, governments of the united nations, lease- 
lend operations, and any orders bearing an A-9 or higher 
preference rating issued at any time on an original 
PD-1, PD-1A, or P-19h certificate, or on a PD-3 or 
PD-3A certificate countersigned before April 9. No 
prohibition is placed upon the delivery of less than 
$1,000 worth of parts to repair or maintain a single 
piece of existing machinery or a single piece delivered 
hereafter. or on deliveries of parts worth more than 
$1,000 in cases where there has been an actual break- 
down or suspension of operations because of damage or 
destruction of machinery. Restrictions on deliveries 
apply to all types of orders. 


Package Machinery Co. 
Offers Exchange Service 


Package Machinery Co., Springfield, Mass., announced 
a unique plan for assisting its customers who cannot 
obtain new packaging machines because of the WPB 
order L-83 freezing new and used machinery. Under 
the plan, the company will assist customers by putting 
them in touch with other firms seeking to sell used 
machinery. Packaging Machinery will neither buy nor 
sell the machines, but will merely help firms unable to 
obtain sufficiently high priority rating to buy new ma- 
chines. 


Marx, Baker's Helper. 
Joins Dry Milk Institute 


Victor E. Marx has joined the staff of the American 
Dry Milk Institute, Inc., Chicago, it was announced by 
Roud McCann, director of the Institute. In his new 
work, Mr. Marx will coordinate the work of the Insti- 
tute’s laboratory, research and field service into one 
unit. He brings to his new position a background of 
experience in the baking industry covering a period of 
many years. He is a graduate chemical engineer and 
had been for a number of years actively engaged in 
bakery production work when, in 1922, he became in- 
structor in experimental baking in the American Insti- 
tute School of Baking. In 1929 he joined Bakers’ Helper 
leading business and trade paper for manufacturing 
bakers, as associate editor and after two years was 
elevated to staff chief and editor, a post he held until 
joining American Dry Milk Institute. 





30% Cut in Cocoa 
Products Ordered 


War Production Board on May 11 ordered a 30% 
cut in the supply of cocoa products used in making con- 
fectionery, chocolate-coated foods, chocolate syrup, choco- 
late drink powders, etc. The cocoa order restricts the 
amount of cocoa beans that may be ground or pressed 
during the remainder of May, and June, to 70% of the 
rate during the three months ended June 30, 1941. Allow- 
ances for the following three months will be determined 
by the supply. Any processor who had a total of 50,000 
pounds or more of cocoa beans on hand, under his control. 
or in transit to him in the U. S., on May 1, must report 
to WPB on a special form by June 1 his supply and the 
amount he processed each month in 1941. Imports of 
cocoa beans were only about 34% of consumption during 
the first three months this year. On April 1 there was 
somewhat less than a year’s supply (452,000,000 pounds) 
of beans in the U.S. It is hoped that the WPB order will 
lengthen this supply to cover about 16 months. 
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Cellophane Wrapper 
Use Cleared Up 


There has been some confusion in the industry over 
the extent to which the rule on cellophane outer wraps 
for package candies applies. Our own article on “Rib- 
bons and Ties” in last month’s issue may have con- 
tributed to this confusion, so we hasten to correct any 
misapprehension relative to this matter. Cellophane for 
decorative purposes is on the restricted list. Cello- 
phone still may be used, however, where the outer wrap 
serves a protective purpose, where the contents of the 
package must be sealed against deterioration by atmo- 
sphere, moisture, odor, etc., in order to reach the con- 
sumer in a clean, fresh condition. Thanks to H. B. 
Putney of the Du Pont Cellophane division for calling 
our attention to this. Specifically, the ruling on this 
packaging phase is contained in a statement made to 
the National Confectioners Association in January by 
Arthur E. Peterson, then chief of the organics section 
of OPM, which says: “Where cellophane performs the 
function of protection of food products (restricting air 
circulation, dust infiltration and retains moisture con- 
tent) its use is permitted.” 


Transparent Dime Bank 
Good Premium Item 


A dual-purpose transparent dime bank that shows the 
way to defense savings and makes a timely advertising 
premium or gift has been developed by a Chicago firm 
which specializes in transparent packaging. Made of 
transparent acetate, the stock style has a defense poster 
design in white on its transparent cover, the side walls 
are of red, white and blue, with slot opening for a dime. 
The bottom is colored blue, with space for four or five 
lines of advertising message which may be silk-screened 
in one or more colors, or stamped in gold. The bank 
holds about $8 in dimes. Samples and prices are avail- 
able. 

New Colloid Replaces 
Japanese Agar-Agar 


Concern over possible loss in product efficiency be- 
cause of the shortage of Japanese agar-agar as a result 
of the war has been considerably allayed by the an- 
nouncement of an efficient substitute product by a supply 
firm located in New York, who have come forward 
with a vegetable colloid which they developed in the 
company’s laboratory two years ago and thoroughly 
tested in the meantime. Known as “veg-a-loid,” the 
product is comparable to agar in weight, texture, ease 
in handling and working, and costs about the same as 
agar in normal times. 


Theater Candy Box 
Machines, New in West 


Theater patrons in Southern California will soon be 
treated to a new advertising medium when Theater 
Candy Box Corp., completes installation of 25 machines 
in Fox West Coast theaters. The plan calls for motion 
picture panels to be installed at the top of the machines 
which are now a regular part of the theater business in 
many parts of the country. By using rear projection 
on a small screen with a 16 mm. automatic projector 
and slide film machine, the new contraption provides 
one-minute movies for entertainment and slide films for 
advertising. Under the test plans, slide films advertising 
candy package goods on sales at the sweets bar will be 
included to impress potential advertisers whose products 
are for sale. 
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KNOW THE 
Real Facts About Fondant - 


The SIMPLEX VACUUM (oc"" SYSTEM 

















TT 
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The “Simplex"’ Vacuum Fondant Unit shown above (with one 5 foot cream 


beater) is actually producing 800 pounds of Fondant per hour. 


Do You Know These Facts: 
How it saves in time, floor space, labor, etc. 
How it increases production without additional equipment. 


How it has revolutionized production methods and makes factory 
working conditicns much easier. 


How the quality is improved by producing a whiter and smoother 
fondant. 


How Sugar can be conserved by using more Corn Syrup — 


How this information is yours for the asking—just drop a line 
to the 


VACUUM CANDY MACHINERY (CO. 


15 Park Row New York, N. Y. 














Assure the freshness and purity of your coffee 
products by using Barrington Hall Instant 
Soluble Coffee. The rancid oils which stale 
coffee and, in turn, stale the product they 
enter, have been removed! Write for full 
particulars. 







BAKER IMPORTING CO. 


MINNEAPOLIS 
212 N. SECOND ST. 


INSTANTLY PREPARED 


GT 





NEW YORK 
132 FRONT ST. 









QUALITY 






100° pure 
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“CLEAN KETTLES AND BEATERS 
THIS EASY OAKITE WAY! 


AVING trouble in cleaning your fondant kettles, 

beaters, chocolate enrobers and depositing machines 
easily, quickly? Then here is GOOD NEWS! You can do 
this work FASTER the time-saving Oakite way. Just 
apply the recommended Oakite solution with the Oakite 
Steam Gun. You get the triple combination of heat, 
mechanical force and detergent action that speedily removes 
deposits and helps assure quality control. Write today for 
FREE booklet, 


OAKITE PRODUCTS, INC., 36C Thames St., New York, N. Y. 


Representatives in All <n Cities of the U.S. and Canada 





A A, a a 





TIME 
TESTED 





HOOTON CHOCOLATE COMPANY 
NEWARK, N. J. * EST. 1897 


Makers of Fine Chocolate Coatings for Forty-five Years 





Horo 











YAN ILLIN 


LIGNIN VANILLIN. C. P. 


A Finer Vanillin of Exquisite Aroma. 
A NATURAL SOURCE Vanillin originated 
and manufactured in the United States. 


Requests for samples on your firm’s letter- 
head will be promptly answered. 


AROMATICS DIVISION 
GENERAL DRUG COMPANY 
644 Pacific St., Brooklyn, N. Y. 


$ S. Clinton St., Chicago 
1019 Elliott St., W., Windsor, Ont. 














Interior of Factory 


WISCONSIN, U. S. A. 














CONFECTIONERY BROKERS 


DONALD A. IKELER 
2029 E. Main Street 
KALAMAZOO, MICH. 
Territory: Michigan 





H. L. BLACKWELL COMPANY 
Route 2, Box 177 
EL PASO, TEXAS 
Territory: Texas, New Mexico and Arizona 
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Coconut Oil 


| Order Relaxed 


Amendment No. 1 to Order M-60, covering Coconut 


_ oil, Babassu oil, Palm Kernel oil and other high lauric 
_ acid oils, was issued May 11, by the WPB. This amend- 
| ment permits the use, during the months of June and 
| July, 1942, of high lauric acid oils in the manufacture of 





any edible products to an extent not to exceed 50% of 
the use or consumption of such oils in such manufacture 
during the corresponding months of 1941. During each 


| of the months of August and September, 1942, the am- 


endment permits similar consumption and use to an ex- 
tent not to exceed 25% of the use or consumption during 
the corresponding months of 1941. This amendment 
applies only to Section (b) (3) of Order M-60, con- 
cerning permitted uses for a limited period. This means 
that confectioners who had an inventory of high lauric 
acid oils in an amount of 30,000 lb. by weight of oil, 
or oil content, or equivalent, who were required to set 
aside 25% of such inventory, must still hold such frozen 
stocks subject to disposition by the Director of Industry 
Operations. 

Ski Troops Prove 

“K” Ration Anew 


In the last days of March, over heavily snow-laden 
mountain sides of Mt. Rainier, in the State of Washing- 
ton, while the temperatures registered from Zero to 20° 
aboze Zero, over 300 ski troops from the 87th Moun- 


| tain Infantry Regiment, carrying full pack equipment, 
| accompanied by doctors, technical experts, biochemists, 


physiologists and high ranking Army officers—subjected 
the newly developed Army Field “K” ration to even 
more severe, large-scale tests. The five-day experiment 
again indicated the popularity and adaptability of the 
new ration to all field conditions and climates. The men 
who switched from regular “A” rations to the “K” ra- 
tion suffered no marked ill affects. They maintained their 
required amount of sugar and protein content in their 


| blood, and their physical well-being and mental condi- 


tion was good. 
Industry Conversion s—t#*~w 
Board Set Up by WPB 


The Food Supply Branch of the War Production Board 
has created a Conversion Section, with A. Rush Watkins 
of the Ready Foods Co., Chicago, in charge. His as- 
sociates are Jack Collins and Edward M. Johnson, Chi- 
cago, the latter transferred from the WPB Sugar Section. 


| Mr. Johnson is conferring with candy manufacturers re- 
| lative to converting candy plants to war production. 


| Swift Adds Two 
| Schools in Dry Egg Study 


Because the production of dried eggs in this country 


| has increased tremendously under war conditions, Swift 


| & Co., 





Chicago, will furnish funds to the Kansas Agri- 
cultural Experiment Station for research on drying pro- 
cesses that will enable this product to retain full food 
value and be stored for longer periods, according to Dr. 
R. C. Newton, vice president in charge of research. In 
the past, dried eggs have been used primarily for their 
physical properties, not necessarily for their food value 
when incorporated in foods, the Kansas Station ex- 
plains. Importance of the diet of hens on the stability 
of the dried product’s food value will be considered in 
the investigation. University of California was also 
awarded a grant recently, which brings to 14 the num- 
ber of nutrition felowships given this year by Swift to 
food technologists in colleges and universities. 
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PATENTS 


The following memorandum relating to Patents is 
made available through an arrangement with James 
Atkins, registered patent attorney, Munsey Building, 
Washington, D. C. The trade-marks were recently 
published by the U. S. Patent Office and, if no opposition 
thereto is filed within 30 days after the publication date, 
the marks will be registered. 


2,243,375 
WRAPPED CONFECTION 


Gerhard A. Ellestad, Rochester, N. Y., assignor to Saf-T-Pop 
Corporation, Dubuque, Iowa, a corporation of Delaware. 
Application July 19, 1939, Serial No. 285,358. 3 Claims. 
(Cl. 99—180) 





1. A confection comprising a relatively solid edible body 
and a single sheet material member, said member having a 
portion embedded in said body, the inner portion extending 
away from said body so as to provide a handle therefor and 
the outer portion of sufficient size to form an enclosing 
wrapper for the body. 


2,241,236 
CONFECTIONERY EXTRUDING MACHINE 


John T. Berry, Philadelphia, Pa., assignor of one-third to 
Daniel J. Mullen and one-third to Earl F. Heist, both of 
Philadelphia, Pa. 

Application November 22, 1939, Serial No. 305,609. 10 Claims. 
(Cl. 107—14) 





1. A confection extruding machine comprising a supply 
chamber for material to be formed, a displacement chamber, 
a valve between said chambers, an extrusion die communi- 
cating at all times with said displacement chamber and 
open at all times at its ejection end, a plunger for extension 
into the mass of material in said displacement chamber for 
forcing material through said die, said displacement cham- 
ber being substantially larger than the plunger in cross- 
sectional area and a housing for said plunger comprising 
means adjacent the displacement chamber for cleansing said 
plunger and a chamber providing a space around same. 


Trade Marks 


UNCLE SAM. Ser. NO. 446,240. Powell’s New York, N. Y. For 
candies. 

PAC-O-VITE Ser. No. 444,984. Sun Chewing Gum Corpora- 

tion, New York, N. Y. For chewing gum, 

WINKIE. Ser. No. 445,265. General Gum, Incorporated, Chi- 
eago, Ill. For chewing gum. 

RUM RICA on fanciful background. Ser. No. 441,866. Olive 
Louise Hagley, doing business as Hagley Candy Com- 
pany, Chicago, Ill. For candies. 
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SAVE ON SUGAR 


by using 


BURCO SOLIDS 


for 
FU DGES CAST CARAMELS 
CARAMEL BARS SUCKERS 


and many other candies 


Its extra high fresh milk solids content 
insures a very practical base in plastic 
form for all candies in the general car- 
amel and fudge line. 


When used in caramel suckers, it im- 
parts a flavor that is outstanding. 


Write TODAY for working formulas 


and prices. 
Co. 


BURKE PRODUCTS :: 


317 W. Hubbard St. CHICAGO, ILLINOIS 











CITRIC ACID 
TARTARIC ACID 
CREAM OF TARTAR 
SODIUM CITRATE 


EST. 1849 





Manufacturing Chemists 
CHAS. PFIZER & CO., INC. 
81 MAIDEN LANE, NEW YORK, N. Y. 
444 W. GRAND AVE., CHICAGO, ILL. 





es 2 es 
TARTARIC ACID 


A C 1D 


CREAM OF TARTAR 
SODIUM CITRATE 
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Do you need a 


WRAPPING MACHINE 


quickly P 





See us at the 


CONFECTIONERY 
INDUSTRIES 
EXPOSITION 
Booth 102 


Waldorf-Astoria, NewYork 
June 8-11 
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We'll help you locate one 








War work and the recent W.P.B. freezing order L-83, prevent 
us from promising early delivery of wrapping machines, ex- 
cept to those who have the highest priorities. 

We may, however, be able to put you in touch with a pack- 
age goods manufacturer willing to sell you an idle machine 
that will meet your needs. And we will be glad to help with 
parts to alter the machine, if desired. 

Our broad and intimate knowledge of the industry has 
enabled us to do this successfully for others. So if you need a 
machine quickly, perhaps we can be of service to you, too. 

We will not buy or sell any of these machines. Our 
aim is merely to be of assistance to package goods manufac- 
turers for whom we cannot build new machines at the present 
time. 

Write us today, stating the type of wrapping machine or 
style of wrapping in which you are interested. We'll get to 
work at once. 


PACKAGE MACHINERY COMPANY 
Springfield, Massachusetts 


NEW YORK CHICAGO CLEVELAND LOS ANGELES TORONTO 


PACKAGE MACHINERY COMPANY 


Over a Quarter Billion Packages per day are wrapped on our Machines 
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Salvage Practice 


In The Confectionery Industry 


by O. F. LIST 


Staff, THE MANUFACTURING CONFECTIONER 


ne of the most interesting experiments along the 
lines of carton salvage has just come to light with 
the revelation that late last Fall a system of carton 
return for credit had been operated on an experimental 
basis between the Chicago Candy Shippers Association 
and confectionery wholesalers in St. Louis. The program 
has been suspended now, inasmuch as the carton situa- 
tion has eased up considerably, according to candy plant 
purchasing executives. 

Nevertheless, since an actual tryout was given this 
unique plan, it deserves mention and some description 
of how it was set up and operated. Most manufacturers 
will recall that a distinct carton shortage developed 
early last Fall. Perhaps the whole situation was ex- 
aggerated, but at any rate, there was a period when it 
became difficult to beg, borrow, or steal cartons. Sales 
representatives for cartons, calling on their regular cus- 
tomers merely as a routine thing, kept their order books 
at home and their hands in their pockets lest they be 
tempted to write an order for business they could not 
deliver. It was during this time that the plan for a 
return system was put into operation. 

Experimental by nature and originated primarily to 
obtain data on jobber cooperation, facility in handling, 
and shipping life of the boxes, the plan revealed that 
carton salvage and carton exchange could be success- 
fully operated within certain limitations, if the neces- 
sary machinery was set up and practical incentive meas- 
ures taken to interest the consignees. The city of St. 
Louis was chosen for a number of reasons, first, because 
it is within easy shipping distance of Chicago, then, 
because the candy wholesalers of that city are a rather 
well-integrated body, and finally, because the experi- 
mental nature of the plan demanded that it be kept on a 
relatively small scale. 

With the large outlines of the plan drawn up, a num- 
ber of candy executives journeyed to St. Louis, where 
they laid their plan before the jobbers at a dinner- 
meeting. A representative number of St. Louis jobbers 
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A carton return system tried on an experi- 
mental basis between Chicago shippers and 
St. Louis jobbers. One company’s scrap hunt. 


attended and suggested detailed points for the general 
program outlined by the Chicago shippers. 

A central delivery point for assembling all return 
cartons was designated. The jobbing firms delivered 
their cartons to this point, after their own employees 
had knocked down the boxes and assembled them in 
easily-handled bundles. When a truckload had thus 
been assembled, one of the regular truck lines operating 
between Chicago and St. Louis was called to pick up 
the load and deliver it to the dock of the Shippers Asso- 
ciation in Chicago. All Chicago cartons were taken, 
whether from Association members or non-members. 
For these cartons the jobbers were given credit of at 
least one cent higher per box than offered by the used- 
carton dealers. 

Upon arrival back at the Chicago Association dock, 
the bundles of miscellaneous cartons were opened and 
the contents sorted according to manufacturers. The 
manufacturers then arranged to have these cartons 
picked up by their own drivers or hired trucks. Cost 
to Chicago and in the Chicago dock (return shipping, 
sorting, handling, etc.) was divided between the manu- 
facturers whose cartons were handled and the cost on 
the St. Louis end was divided between the jobbers par- 
licipating in the return plan. 

Data developed from the plan while it was in operation 
revealed that with careful handling most cartons could 
be used twice on the average, once for the original ship- 
ment and once again, subsequently. At the meeting in 
St. Louis, the Chicago shippers and St. Louis ‘consignees 
worked out a system of carton opening which would 
result in least damage to the boxes. Some extra help 
was required in the handling of the boxes on both ends, 
but the only outside help needed was in the Chicago dock 
where the bundles were separated and rebundled for 
individual shippers. Offering a half cent to a cent 
more for boxes than jobbers could obtain from used- 
carton dealers resulted in adequate interest for the job- 
bers to make the plan feasible. 
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As has been reported, the carton situation has eased 
off considerably in recent months with the result that 
the plan is no longer in operation. Now that the first 
shock of our entry into the War has passed, it may not 
again be necessary to resort to a return-carton plan 
unless some other serious upset occurs in the fibre board 
and box board industries to cause scarcity in shipping 
containers. 

As long as we are on the subject of Salvage, it is 
pertinent here to report how one firm, Williamson 
Candy Company of Chicago, cooperated in the “Get In 
The Scrap” campaign. Charles F. Scully, controller 
of the company, was appointed candy industry repre- 
sentative on the Chicago board of the Industrial Salvage 
Section of the Bureau of Industrial Conservation. Fol- 
lowing a meeting of this Section in March, he imme- 
diately set the wheels in motion for a complete scrap 
canvass of his home plant. B. J. Redding of the William- 
son Candy Company’s purchasing department, was put 
in charge of the canvass, and we are going to let him 
tell about it, taking over from here: 

“The Williamson Candy Company have always had a 
well-rounded program for the recovery and sale of the 
usual salvage items which are connected with the manu- 
facture of confectionery: Waste paper was collected and 
disposed of through the regular paper dealers; used 
bags were segregated, sorted and bundled and sold so 
that they might be used again; milk barrels were care- 
fully opened and sold to the barrel dealers; peanut 
hearts and skins were bagged and sold to oil pressers 
in order that they might recover the oil contained in 
this salvage material, and the ordinary accumulation 
of small pieces of metal was regularly consigned to the 
salvage pile and sold back into the channels where it 
could be used again. 

“When the Industrial Salvage Section of the Bureau 
of Industrial Conservation (the Salvage Section of the 
War Production Board) explained to all manufacturers 
“sageege at a meeting the very serious situation caused 
»y a shortage of iron and steel scrap and called upon 
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all the manufacturers to produce great quantities of this 
scrap, we thought that we would be able to do very 
little. Immediately upon our return to the plant, how- 
ever we called a War Salvage meeting of our plant 
executives to determine just what help we could be to 
this very necessary movement. At this meeting a com- 
mittee was placed in charge, consisting of Joseph 
Smetana, our superintendent; Martin Weig, our main- 
tenance engineer, and myself. 


“An inspection tour of our plant and warehouse was 
developed at once in true army style and all old and 
unused equipment, on which there had been a mental 
reservation—it may come in handy some day, was 
listed for further check-up. Other pieces of equipment, 
which had been unused for years and which had no 
further useful life, were immediately tagged for the 
scrap pile. Old out-of-use pipe lines were listed to be 
taken down, broken up and added to the pile. 

“In our warehouse, which is a small three-story build- 
ing and is heated by unit gas heaters, our old steam- 
heating system was tagged and all the radiators and 
piping later found their way to the junk heap. 

“This tour of inspection and allocation of all possible 
metal to the scrap heap did not take into consideration 
the labor to do the job or a profit and loss, but its 
goal was the greatest amount of scrap that could possibly 
be obtained. We found many unnoticed and unthought- 
of sources of scrap, such as old steel floorings, plates 
and racks. 

“By the time we had completed our work, a total of 
34,000 Ibs. of iron and steel scrap had moved through 
a scrap dealer into the production of necessary war 
equipment. This amount in itself is not large but in 
total, it represents what we would normally sell over a 
period of five years and when we started our tour of 
inspection, we had no hope that we could develop 17 
tons of scrap metal. 

“Perhaps, this experience of ours could be duplicated 
by many other companies—large and small.” 


“The Champion.” newest bar item 

just added to Walter Baker & Com- 

pany’s confectionery line. It features 

a wrap in attractive red and yellow 
contrasts. 


gar 
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AND WRITE THE PEACE’ 


WICKARD 


Mountains of food, more than the human mind can imagine 
—good food, packaged so that it will be palatable and nour- 
ishing after it has traveled thousands of miles or laid in 
storage for months. That’s the job Secretary of Agricul- 
ture Wickard has pointed out to farmers, to the public and 
to the food industry. 











It’s a tremendous job, but one that is being accomplished. 
Among other things, it requires vast quantities of protective 
packaging papers—countless special and standard grades of 
the type the Riegel Mills have long produced and fre- 
quently pioneered. If it brings new packaging problems to 
you, we are well equipped and willing to assist in their 
speedy solution. 








RIEGEL PAPER CORPORATION 
342 Madison Avenue, New York, N. Y. 
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NOW USE MUTUAL “ROUNDS” 


Tins are out. But you need not scrap 
your round assortments! MUTUAL 
‘“‘Rounds’”’ will see you through. 


STOCK DESIGNS EXCLUSIVE DESIGNS 


We have a complete line of 20 stock designs 
available in 6 to 8-color lithography. A number of 
designs are also available for exclusive use by volume 
buyers. Special service on your own designs. Im- 
mediate delivery anywhere. Low prices. Ask for 


MUTUAL “Rounds.” 


We also make novelty or seasonal boxes for the 
Candy Trade. Heart boxes are our specialty. 


Quotations by Return Mail 


MUTUAL PAPER BOX CORP. 


1502 W. Harrison St. CHICAGO, ILLINOIS 




















IDEA _ WRAPPING 
MACHINES 
FAST-EFFICIENT RELIABLE 


ANDY manufac- 

turers both large 
and small prefer 
IDEAL WRAPPING 
MACHINES because 
they previde the 
economies of fast 
handling along with 
dependable, untnter 
rupted operation. In 
use the world over, IDEAL 
Machines are building a 
service record that stands 
unmatched and unchal- 
lenged! Our unqualified 
guarantee is your protec- 
tion. Two models available: 
SENIOR MODEL wraps 16¢ 
pieces per minute; the new 
High Speed Special Mode! 
wraps 325 to 425 pieces 
per minute. Investigation 
will prove these machines 
are adapted to your most 
exacting requirements. 








WRITE FOR COMPLETE SPECIFICATIONS 
AND PRICES ‘ 


IDEAL WRAPPING MACHINE CO. 


MIDDLETOWN, N. Y. 


= 


U.S. A. 
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_ New Carton Saves 


30 Percent Board 


Necessity is the mother of invention, and out of the 
extreme shortage of paper and board for packaging in 
England has come a patented method of carton closure 
which achieves an economy in material of 10% to 30% 
compared with the usual type of tuck-end carton, and 
from 5% to 15% compared to the lock-end. This de- 
velopment was recently described in Shelf Appeal, the 
English packaging and merchandising publication. Pat- 
ents on the new idea have been issued in England to 
Bryant Carton Co., Ltd., London, but it is understood 
this company is willing to license other approved British 
manufacturers under a purely nominal royalty. 

The accompanying sketches show how the new closure 
operates. Fig. 1 indicates that the top and bottom main 
panel and the side flaps are in one piece with the body, 
being merely creased or scored. The side flaps have an 
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inverted V-shaped perforation and all flaps are cut down 
to a width just sufficient to meet when the main panel 
aps are folded over in closure. 

To close the carton, the main panel flaps are folded 
over inwards towards each other; at the same time the 
end flaps are pulled outward to form V-shaped projec- 
tions, which are then bent downwards, and the points 
of the V’s finally inserted in the slits on the side panel 
(Fig. 2). 

Where additional lateral strength is required in a box, 
this may be obtained by cutting a normal-shaped side 
flap out of the base of the side of the flaps which can 
be folded over inwards before applying the method of 
closure just described. This is shown in Fig. 3 and is 
found to be of great advantage in the case of outer 
cartons where strength of construction is more necessary 
than in a smaller carton. 


Schrafft’s Using 
Novel Chocolate Box 


A novel packaging idea for candies has been intro- 
duced recently by W. F. Schrafft & Sons Corp., Boston. 
Key to the idea is a patented 6-inch square phonograph 
record mounted on a cardboard backer, the surface of 
which carries the design of the box top. The record 
plays for almost two minutes and may be used for special 
messages to accompany the gift box or, more commonly, 
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New Gift Box being used by Schrafft's, has unusual recording 
attached to box top. 


a specially selected musical number appropriate to the 
various sentimental occasions on which gifts of candy 
are generally made. Six such records are being used 
at present and are in the nature of a test which, if suc- 
cessful, will be followed by a more complete line con- 
taining records for every holiday occasion. 


Round Paper Boxes 
In 6 to 8 Colors 


Manufacturers confronted with the abandonment or 
curtailment of round candy assortments as a result of 
restrictions in the utilization of tin for candy packages, 
will be interested in an announcement just made by 
Mutual Paper Box Corp., Chicago. This firm is now 
offering a large line of round boxes of paperboard 
having lids in 6 to 8-color lithography and comparing 
very favorably with similar round packages of tin, so 
widely used by wholesale and retail manufacturers alike. 
Over 20 stock designs are included in the line at present 
and others will be added in the future. In most cases 
these designs incorporate floral illustrations. Several 
outstanding designs have been held out of the general 
line for exclusive use by large-volume buyers, and the 
firm is also prepared to work with candy manufacturers 
on special designs they may wish to use on their boxes. 
The firm has also developed an unusually attractive box 
and shipping container for sending of candies, cookies, 
etc. to persons in the armed forces. The accompanying 
illustration shows this box and mailer. 





Striking Box and Mailing Carton designed for mailing sweets to 
members of the armed forces. 
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Decopad Saves Paper 


(Our new Candy Pad) 


(as well as money) 


by * Deep embossing 
® Lighter backing 
® Eliminating wrappers 
(due to special cutting method ) 
® Use of light shipping containers 


* Cutting with less waste. 


Other Sweetone Products 


Chocolate Dividers 
Boat & Trays 

(plain and printed) 
Layer Boards 
Die Cut Liners 
Partitions 


Dipping Papers 
Shredded Papers 
Waxed Papers 
Globular Parchment 


Embossed Papers 


Write for Samples and Prices 


George H. Sweetnam, Inc. 


282-286 Portland Street 
Cambridge, Mass. 





Representatives in Philadelphia, Detroit, 


Chicago, Dallas and New Orleans 








page 53 











Two novelty packages used for the tourist 
customers buying cactus candy, in Texas. 
Holding half a pound each, these packages 
are overwrapped with colored cellophane 
to insure freshness and luscious flavor. 


Candy Packaging Clinic - - - 


CONDUCTED BY CANDY PACKAGING BOARD 
OF THE MANUFACTURING CONFECTIONER 


Clinic Meetings of the Packaging Board are held Quarterly at M. C. Chicago 
Offices on 15th of the following months: January, April, July, October 


Cactus Candy 
Y2 Ib.—60c 


CODE 5142—Description: Shallow 
telescope box, wrapped in heat-sealed 
cellulose. « Box is low-grade boxboard 
and the top is covered with flint stock 
printed in blue, red, green and tan. 

Design: The dominant illustration 
covering a little more than oné-half 
of the main top panel depicts the fa- 
mous Mexican “hat dance,” with danc- 
ers in the foreground and musicians in 
the background. At the right of this 
panel is the name of the manufacturer, 
name of assortment, and other informa- 
tion including address, ingredients, etc. 
Alternate red and blue type is con- 
trasted on the copy. The side walls of 
the box top depict various scenes from 
the Mexican sport of cock fighting. 

Comment on Design: While this 
scene is probably entirely authentic, 
a more modern execution would “pep 
up” the design a good deal. The figures 
in this scene are a bit old-fashioned. 
Modern conception would also call 
for more brilliant colors in keeping 
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with the part of the country from 
which this candy emanates. 

Appearance on Opening: Twenty- 
four pieces of candied cactus meat, 


reddish-brown in color and set in 
straight tiers the length and breadth 
of the box. One layer. 

Findings: There is a wax paper liner 
completely around the candy. Each 
piece of candy is in its own white 
glassine cup. A package insert de- 
scribes this candy and other units in 
the line. 

Display Value: Limited, for the cus- 
tomer who does not know this candy. 
As mentioned in our comment on the 
design, the colors are not flashy 
enough and the illustrations too old- 
fashioned to attract attention. 

Sales Appeal: This candy will have 
limited appeal in areas where the 
customer does not know about cactus 
candy. To overcome this, the retail 
outlet in such a community would 
probably have to put on a demonstra- 
tion for a few days to call attention to 
the candy and also, undertake a samp- 
ling campaign. The candy is good 


eating, if a trifle rich, 

Remarks: The Clinic suggests a more 
modern packaging of this very good 
candy. At present, the manufacturer 
is obtaining a good volume on this 
item from the tourist trade and repeat 
mail orders. As a commercial item to 
be handled by good large retail stores, 
drug stores, etc., the candy would have 
to be given a new dress to attract the 
trade. 


Sombrero Assortment 
¥2 Ib.— $1.50 


CODE 5242—Description: Pottery 
sombrero of Mexican style. Brim and 
crown of the hat are filled with pieces 
of cactus candy. 

Design: The whole assortment is 
wrapped with amber cellophane tied 
with a cellophane ribbon and bow, and 
secured with Scotch tape and a print- 
ed insert is so affixed under the cel- 
lophane that it is easily legible. This 
tag contains the same illustration of 
the Mexican hat dance and other data 
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including the name of the manufactur- 
er, ingredients, weight, etc. 

Findings: A package insert is wrap- 
ped on the underside of this hat, where 
the cellophane ends come together. 
Pieces are in glassine (white) cups. 
One piece is foiled in red. Package con- 
tains a little pottery novelty item. 

Display Value: Very good, but limit- 
ed strictly to the home territory. 

Sales Value: As a novelty piece this 
is excellent, though a trifle high priced. 
Cost of producing this candy must be 
very low. Therefore, the bulk of the 
price of this item is represented in the 
pottery hat and the novelty piece. As 
other than a tourist piece, this would 
be quite out of line in price. 

Remarks: A good novelty item, well- 
packaged, good color contrasts, and an 
attractive tourist gift assortment. It 
is probably not meant for shipping any 
great distance, although the duplicate 
packages received by the Clinic came 
through in good shape. 


Basket Assortment 
¥2 Ib.— $1.35 


CODE 5342— Description: Woven 
Mexican basket filled with cactus 
candy. Candy is in glassine cups 
(white) and the entire assortment wrap- 
ped in amber cellophane tied with a 
red cellophane ribbon and bow and se- 
cured at the bottom with Scotch tape. 

Remarks: Like the Sombrero package, 
this assortment will have appeal to the 
tourist trade and such mail order busi- 
ness as may follow out of tourist pur- 
chases. Repeat business on this item 
must be quite low, however, since the 
price of $1.35 for this basket and the 
candy in it is extremely high when 
you consider that it is possible to buy 
the very best chocolates in the world 
for $2.70 the pound or less. 


Pecan Candies 
1 lb.—_No price 


CODE 5442— Description: Square 
telescope box, wrapped in heat sealed 
celiulose. Box top is covered with coat- 
ed stock printed in red, green and blue. 

Design: Dominating the top panel 
is an illustration of a Mexican couple 
in native dress. Copy at the right 
gives name and address of manufactur- 
er, name of assortment and style of 
candy and ingredients. The upper left 
and lower right corners are smal] tri- 
angles in block green and blue. Upper 
and lower sidewalls contain a list of 
the types of pieces in the assortment. 

Appearance on Opening: Nut rolls, 
patties, pralines, spiced and _ sugar- 
coated nuts and cactus candy in an 
interesting pack, 

Findings: Double wax paper liner 
completely around length and breath 
of pack. Large white paper cups are 
used for the larger pieces, each of 
which is individually wrapped in cel- 
lulose. The pieces of cactus candy 
are unwrapped, in glassine cups. The 
candied nuts are in a glassine bag se- 
cured with a staple. Two package in- 
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CANDY TIED WITH 
Means 


We hare largest stock in the 
Middle West 


Satin — Messaline—Tinsel—- 
Novelty Ribbons—Rib-O-Nit 


—Ready-Made Bows—and 
Rosettes. 





Immediate Delivery 


R.C. TAFT Co. 


429 W. RANDOLPH 8ST. CHICAGO 


serts, one describing cactus candy and 
the other calling attention to other 
candies made by this firm. Small bits 
of foil on top of the candies, lend a 
touch of color. 

Display Value: Here again, the manu- 
facturer is using a good basic theme in 
his design, but the cuts use a very 
coarse grain and the colors are dead. 
Mexican style candies should be in a 
box using flashy, brilliant, warm colors, 

Sales Appeal: For the above reasons, 
present sales appeal of this very good 
candy must be limited. This candy is 
well packed and should ship well, but 
in order to attract customers, the en- 
tire color scheme must be livened up. 
And if this is contemplated, a more 
modern illustration of the same theme 
would be in order, too. 

Remarks: The Clinic feels this as- 
sortment has enough variety to warrant 
very fair distribution through the job- 
bing trade in all parts of the country, 
provided the whole design and color 
scheme is snapped up a great deal. 
The candy is well made and good eat- 
ing, the nut rolls themselves being 
better than many nut roll bars being 
sold for a_ nickel. 


Plant Box 
1 Ib.—$1.00 


CODE 5542—Description: Shallow 
one-layer telescope box wrapped in 
heat-sealed cellophane wrapper, Box 
top is covered with embossed green, 
or brown, paper having a sunburst de- 
sign. The contrast to this all-over color 
is given by a large piece of buff emboss- 
ed paper, pasted to the top panel, which 
contains a line illustration of various 
types of cacti at the left and the name 
of the candy in cactus-simulated letters 
at right, in green. Name of manu- 
facturer, address and ingredients are 
below this in brown type. 

Appearance on Opening: Single layer 
of cactus candy. 45 to 50 pieces, in 
rich amber color, against white. 

Findings: Box has lace flies, a wax- 
paper liner completely around assort- 
ment and white glassine cups. 

Display value: Negligible, except in 
the territory where this candy is made. 
In a five-ounce assortment using the 
samme general illustrative theme, the 


manufacturer has the cactus in brown 
with green shading, and the entire box 
is wrapped in green cellophane. This 
gives a much better general effect. 

Sales Appeal: Limited outside of the 
candy’s own territory. Considerable 
sampling and personal demonstration 
of the candy would be required by 
stores in other parts of the country 
in order to get any kind of volume on 
this package. 

Remarks: Use of the cactus illustra- 
tion on this package does not seem as 
good an idea as the use of Mexican 
native scenes on some of the others 
containing the same kind of candy. 
For this package, we suggest use of 
one of the manufacturer’s own tapes- 
tries (hanging in his packaging de- 
partment) as a design theme. Let the 
overall box top paper simulate the 
weave of the tapestry and into this, 
weave a modernistic Mexican native 
scene in good, brilliant, warm colors. 
Then watch the sales spurt. The cac- 
tus on the present design suggests the 
desert, loneliness, sadness. A gay 
Mexican scene in good colors would 
put the purchaser in a much better 
buying mood, we believe. 


Mints 
9 ounces—No price 


CODE 5642—Description: Vacuum 
tin, lithographed in blue, red and 
white, containing light, airy, red-striped 
mints of very good quality. 

Design: The overall-design of the tin 
is blue lithography against which the 
red-striped white mints completely 
encircle the tin. There are three pan- 
els, in white, on which the informative 
copy is in red and blue. The larger of 
these panels contains the manufacturer’s 
familiar script trade mark at the top, 
and underneath this, in blue type, the 
name of the mints and other infor- 
mative copy. The two smaller white 
panels are opposite each other, being 
separated by the unprinted joint of the 
tin. 

Appearance on Opening: Mints stood 
up well under shipment and no pieces 
were broken. The pieces are light, airy, 
and well-polished (almost as though 
they had been slightly panned). Very 
good eating quality. 

Findings: Protection is given at sides 
and bottom by a double wax paper liner 
completely around the candy. No other 
protective or decorative findings used. 

Display Value: Colors are good in the 
package, although the blue which is 
used for the overall background does 
not suggest the coolness and airiness 
so well as did a package similar to 
this which the Clinic viewed last year. 

Sales Appeal: Good. The size and 
colers used for the illustrations of the 
pieces on the outside of the tin are 
almost exact reproductions of the 
pieces of candy themselves. Outlining 
the panels in red serves to accentuate 
the copy areas. 

Remarks: Use of the expression “Af- 
ter Dinner” to describe mints is re- 
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stricted under copyright to a single 
manufacturer. This is not generally 
known, and for that reason the term 
has been used to describe these mints. 
The Clinic is sure that this manufacturer 
will remove these words from the next 
batch of “air bon” mints to be pack- 
aged, if indeed, this manufacturer can 
continue to pack his mints in a tin, now 
that production of this type of con- 
tainer for candy is restricted on ac- 
count of the war. 


Lemon Drops 
12 oz.—35c 


CODE 5742—Description: Folding 
carton opening at both ends, containing 
a circular metal box with friction top 
(similar to that used for soap, salve, 


etc.). The folding container is litho- 
graphed in lemon yellow and_ light 
purple. The metal box top has pasted 


to it a circular label which carries out 
the same design and color scheme as 
on the folding box. Tin top is se- 
cured with Scotch tape. 

Design: Against a large lemon yellow 
area are smaller areas of purple, one 
at the left and two narrower strips 
at the right, on which copy is in re- 
verse white. The yellow areas also 
have narrow white parallel lines running 
off the edge at upper right and lower 
left, at right angles. The box ends 
are solid purple areas with lemon ovals, 
and the narrow parallel lines of alter- 
nate yellow and white running through 
them. 

Appearance on Opening. Cool look- 
ing lemon candies of the clear crystal 
type. These should not be called drops, 
for they are shaped like lozenges. 

Findings: The entire assortment is 
wrapped in a crystal clear cellophane 
liner which is bunched together to give 
the candies protection at the top side. 

Display Value: Good. As a rule the 
use of purple color for candy is ob- 
jectionable, but in this container and 
label, in combination with the good 
yellow, there is little distaste for the 
purple. As a matter of fact, the com- 
bination is quite pleasing. 
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Sales Appeal: Very good. Candy 
seems to be priced about right, and the 
attractive package with its predominant 
lemon yellow color gives a fresh, ap- 
pealing and attractive appearance. 

Remarks: Naturally, with restric- 
tions on metal containers, the manufac- 
turer is going to be forced to package 
this candy in some other way, since it 
will be increasingly difficult to obtain 
the metal boxes now being used. A sug- 
gestion might be to continue to use the 
folding box, and to put inside of it 
(for the candy) a cellulose bag shaped 
to fit nicely into the box and so made 
as to permit sealing against moisture 
that would affect the appearance and 
eating quality of the candy. This 
would also decrease the packaging cost 
materially, 


Assorted Caramels 
1 Ib.—30c 


CODE 5842—Description: Single-layer 
telescope box, tied with white ribbon- 
zene and bow. Low-priced box, but 
well disguised with a lithographed 
paper in two colors, red and blue, 

Design: The box top is divided into 
red and blue halves, horizontally, and 
a modernistic soldier figure at the 
center behind and below two narrow 
white panels, gives a military effect. 
In the blue area, all type is in reverse 
white. Lettering in the white panels 
is in blue, in modernistic type. A 
pleasing design that is set off by re- 
verse-white stars all around the side 
walls. 

Appearance on Opening: Four tiers 
of light and dark caramels, each in- 
dividually cellophaned. The bottom por- 
tion of the box is covered with white 
flint stock. Caramels were ordinary. 

Findings: Individual cellophane 
wraps for each piece. No other decora- 
tive or utility materials. 

Sales Appeal: Fair, but for the price 
it would seem that a much higher 
quality caramel could be offered. The 
impression here is that too much went 
into the unit cost of the package. 


Caer 


Cactux Candy 





Display Value: Very good. Displayed 
on the drug store candy case or in the 
general candy display, this box would 
stand out. 

Remarks: Mention has already been 
made of the candy quality by com- 
parison with the package. It would 
seem that this good package is some- 
what wasted on low-price candy such 
as this. Giant effort behind a dwarf 
product, 


Bittersweet Bar 
2% oz.—20c 


CODE 5942—Description: Red wrap- 
per of embossed paper, imprinted in 
brown. Bar is also encased in silver 
foil and an inner wrap of glassine. 
Outer wrap is secured with Scotch 
tape, 

Design: Parallel lines run vertically 
around the entire wrap at the right, 
and are broken by the name of the 
bar and a crest above this name. To 
the left of this is incidental copy des- 
scribing the type of chocolate, net 
weight, ingredients, etc. The name of 
the bar is in delicate script, which is 
also the name of the manufacturer. 

Bar: A very good-eating, European 
type of bittersweet chocolate, in a 
solid bar that has been moulded and 
scored for easy breaking. 

Remarks: Foil is, of course, passé for 
use in this way for the duration of the 
war, indicating that this bar, at least, 
was made and wrapped before impo- 
sition of the foil order. The wrapper 
is striking, but not at all comparable 
in sales-compelling 
of the 
Nevertheless, this bar would probably 


features to many 
better-selling American bars. 
have fair volume in very high-class 
retail outlets catering to a type of cus- 
looking for the unique, the 
special things in confectionery, grocer- 


tomer 


ies, etc. It’s price alone would tend to 
militate against greater volume of 
initial and repeat sales. Yet the quality 
of this chocolate is such as to be 
worth more than the average bar. 
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Almond Nougat Bar 
1% oz.— 5c 


CODE 51042—Description: Short, fat 
bar encased in a glassine wrapper im- 
printed in red, black and gold. The red 
area of the wrapper is made up 
entirely of a criss-cross pattern 
achieved by crossing gold lines diag- 
onally, forming many little red squares 
that are separated only by this thin 
criss-cross line. 

Design: The main panel is a sort 
of oblong escutcheon formed by gold 
lines. To left and right out of this 
escutcheon flow single heavy black lines 
to the edge and down the ends of the 
bar. In the center of this oblong area 
is the name of the bar in block letters 
outlined in white. Above this, a sort 
of crest, in gold, of two lions rampant, 
holding a shield containing the letter 
“B.” Under the name of the bar is an 
explanatory line in white script letter- 
ing which further describes the type 
of center in the bar, and underneath 
this, forming the lower portion of the 
escutcheon, a small area in which a 
further explanation of the pronunciation 
of the bar’s name is given. Ingredients, 
and other pertinent information is on 
the front side of the wrapper. 

Bar: Excellent eating milk chocolate- 
coated nougat-carmel center bar, which 
should command repeat business for its 
quality. It is somewhat small by com- 
parison with some other good nickel 
sellers, but is a good buy at 5c. 

Display Value: Negligible. There is 
nothing particularly striking about this 
wrapper for all the attention that went 
into its creation. For the size of the 
area available for sales-compelling de- 
sign, the present design seems a trifle 
too “busy.” To attract attention along- 
side of the many other bars with which 
it must compete on the display, this 
wrapper design must be greatly sim- 
plified. 


amma! TRADE MARK REG. ie 


RIBBON SPECIALISTS 
Visit Booth No. 209 


at N.C.A. Exhibition—June 8-1! 
Waldorf-Astoria, New York City. 


See our exhibit of new ideas 


in Candy Ribbons 


‘Where quality merchandise 
‘osts no more” 


W-E-R RIBBON CORP. 


440 Fourth Avenue New York, N. Y. 





Remarks: Here is a really good nickel 
bar. It is too bad that the manufacturer 
went so far “overboard” in his desire 
to obtain a “punchy” wrap for it. Ap- 
parently it has been surmised that 
featuring of the manufacturer’s name 
as the point of appeal in this wrapper 
would attract sales. The Clinic feels, 
however, that this wrapper has gone 
far afield. While the bar is made by 
a concern that is well known to the 
candy trade at large, the name featured 
on this bar means very little to the 
candy-buying public. Almost any name 
would have done as well on this par- 
ticular wrap. The manufacturer must 
decide what is important, the bar or 
the name. Out of this decision will 
come a wrap that will be simple, at- 
tractive, sales-compelling, and original 
—and this wrap will pull for the bar 
the sales which its inherent quality 
deserves. 


Chocolate-Almond Bar 
1% oz.—5c 
CODE 51142—Description: Light milk 
chocolate coated bar having a crunchy 
peanut butter center, wrapped in a glas- 
sine wrapper printed in a solid brown 


area, with some red lettering and some 
yellow. 

Dsign: The over-all brown covers 
the entire top and sides of the bar. The 
main panel on top consists of large 
block lettering in yellow outlined in 
red containing the name of the bar. 
This lettering is enclosed in red triangle 
figures at each end, wherein the name 
is repeated in smaller type. Underneath 
the main lettering is a narrow alternate 
yellow and red strip in which the 
lettering further describes the ingredi- 
ents. Underneath this, on the front side 
of the wrapped bar, is the name of 
manufacturer, ingredients, etc. 

Bar: A very good eating peanut butter 
center bar covered with a very light 
milk chocolate coating, with almonds. 
The Clinic was unanimous in its dislike 
of the mustard-like color of this coat- 
ing, yet it was equally unanimous in 
pronouncing the chocolate character and 
general eating quality as good. The 
Clinic feels that repeat sales of this 
bar might be better if the coating were 
darkened somewhat, although conceding 
that there is milk chocolate and milk 
chocolate, and tastes differ. 


Remarks: Here is an excellent wrap- 
per and a good eating bar. We have 
no information on the volume the manu- 
facturer is getting on it, but initial 
sales, at least, ought to be fairly good. 
The wrapper has good colors; simple, 
but effective design treatment, and good 
appearance in a general bar display. 
We could be wrong about the coating 
color not appealing to the public, but 
the general consensus is that the bar 
will get better repeat sales if the coat- 
ing is darkened a bit. This particular 
wrap was cut very badly by the sheet- 
ing or wrapping machine, being about 
an inch off register. This should be 
watched carefully, as a poor cut ruins 
the effectiveness of an otherwise good 
wrap. 
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MACHINERY FOR SALE: Two 
150 lb. Racine Chocolate Melting 
Kettles. Motors attached. Excellent 
condition. Barbara Fritchie Chocolate 
Shoppe, Box 644, Frederick, Md. 





MACHINERY FOR SALE: One 3 
Bag Peanut Roaster; One Peanut 
Fryer, large size, latest design; Two 
Peanut Cooling Tables, complete with 
motors; One Peanut Blancher. This 
equipment is in good working condi- 
tion. Ucanco Candy Co., Inc., Daven- 
port, Lowa. 


FOR SALE—Medium Size Candy 

Plant with complete modern Starch 
Enrober and Hard Candy Depart- 
ment. 100 Miles from Chicago. Low 
rent. Or business and equipment may 
be moved to any desired location. Will 
accept any reasonable deal. Address 
E-5423, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 


MACHINERY FOR SALE: Com- 
plete plant of confectionery machin- 
ery, operating at present, for sale. 
Such as National Equipment Continu- 
ous Cooker, Package Machinery 
Wrapping Machine, Vacuum pans, 
several sizes of Steam Jacketed kettles, 
also with mixers, Steel Mogul and 
Depositor, Starch drier and _ sifter, 
several others. Write Box D-4422, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison Street, Chi- 
cago, Ill. 











MACHINERY FOR SALE: Racine 

beater and cooler. Good condition 
and a real bargain. Consists of a 
beater with frame which holds cooler 
above it. Willing to sell at a very 
reasonable price. Address Box D- 
4426, c/o THE MANUFACTURING Con- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 


ONE Model “K” Kiss Wrapper ; One 

Hildreth Form 3 Pulling Machine, 
Address Al1424, THE MANUFACTUR- 
ING CONFECTIONER, 400 West Madi- 
son Street. Chicago, Illinois. 


1 NO. 3 Schultz-O’Neill Sugar Pul- 

verizer, without collector. In A-1l 
condition. Too large for our use. 
$250.00. Spangler Candy Co., Bryan. 
Ohio. 
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Candy Factory in Southern California 

for sale, established eighteen years, 
doing good business in penny and five 
cent numbers, well equipped for hard 
candy, marshmallow and chews. Em- 
ploy sixteen people. Owner expects to 
be called by draft board. Address 
E-5427, c/o THE MANUFACTURING 
CONFECTIONER- 


FOR SALE. Caramel Cutters, Thos. 

Mills & White 4-20”, 2-15”; Ball 
Beater—5 ft.; Huhn Starch Dryer; 
Cut Roll Machine; Chocolate Kettles 
—National Equipment and Racine— 
2-500 Ib. 5-300 Ib. 2-150 Ib.; Carrier 
Air Conditioning Unit—15 ton prac- 
tically new; Revolving Pans 36” di- 
ameter; D. C. 120 V. Motors % to 13 
H.P. Address Box C-3424 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 


COPPER STEAM JACKETED 

KETTLES, 25 gallon capacity to 
250 gallon sizes, with and without 
agitators, ready for immediate ship- 
ment, excellent condition. Address 
E-5425, c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison 
Street, Chicago, Illinois. 


FOR SALE—One 5 foot Dayton 

Cream beater, Direct drive, A-1 con- 
dition. $275.00 F.O.B. Chicago. Jerome 
M. Schulman, 2529 N. Crawford Av- 


enue, Chicago, Illinois. 


FOR SALE: STICK CANDY SIZER 

AND TWISTER—four sets of 
sizers, two of them for a three-corner 
twist and two for the round stick candy 
14 and % inch in diameter, has eight 
sets of gears. It is equipped with a 
Crocker Wheel Motor 1.75 ampheres, 
220 volt, 720 revolutions. Equipment 
purchased new 1933, but used very 
little. Our price $700.00 f.o.b. St. 
Joseph. Racine BALL CREAM 
BEATER—60 inches in diameter, 3 
feet high, has scraper and two plows, 
in good workable conditon, belt driven. 
Our price $175.00 f.o.b. St. Joseph. 
Sax Mayer TYING MACHINE— 
$60.00 f.o.b. here. STAPLING 
MACHINE—Stimpson, Model 489, 
Serial No. 4892613, 48 inches high 
overall, operates with foot pedals. 
$25.00 cash f.o.b. St. Joseph. Chase 
Candy Co., St. Joseph, Mo. 














RETIRING from business. The ma- 

chinery listed is all in good order and 
will be sold at a sacrifice. 1 Springfield 
Continuous Cooker, 1 Simplex Va- 
cuum Cooker, 1 Hildreth Puller 200 
lb., 3 Model M Die-pop Machines, 1 
Package Lollypop Wrapper, 1 Werner 
Ball Machine, 3 Package Ball Wrap- 
pers, 1 Brach Machine & Conveyor, 
1 Drop Machine 6 sets Rollers, 8 3 ft. 
by 8 ft. Steel Slabs, also kettles, batch 
warmers, scales, etc. Address C-3423 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 


FOR SALE: 1 Lot Penny, 5 & 10c 

Solid Chocolate, all year around 
Easter and Christmas molds. Also 1 
lot of Push Cards and Punch Boards. 
Love Manufacturing Co., 535 Tioga 
St., Westmont, Johnstown, Pa. 








RACINE pop machine with one set 

of moulds, open fire forced draft gas 
stove, Racine chocolate melting kettle, 
steel table rods. H. L. Feldman. 15610 
South Moreland Blvd., Cleveland, 
Ohio. 


TWO Package Machinery Model KH 

long salt water taffy cutting and 
wrapping machine; two Mills batch 
spinners, and Hildreth factory size 
pulling machine. Very good condition. 
Address E-5424 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son Street, Chicago, Illinois. 





MACHINERY WANTED 





WANTED National Equipment or 

Greer 32” chocolate coater with 
cooling tunner and _ packing table. 
Three 2,000 Ib. capacity chocolate 
melters and several 1,000 Ib. Also 
5,000 or 10,000 Ib. capacity chocolate 
tanks. Advise condition, location, and 
when delivery can be made. Address 
E-5426, c/o THE MANUFACTURING 
ConFEcTIONER, 400 W. Madison 
Street, Chicago, Illinois. 





WANTED—Filler, Tumbler and 

Choc. Molds for Hollow Goods. 
Give best »rice, description and loca- 
tion. Write Box D-4423, c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, IIl. 
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A Great Percentage of Our Stock Is Ready for Immediate Shipment 
and requires no additional material or labor 
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HARD CANDY DEPARTMENT 

Gaebel Continuous Automatic Plastic 
Hard Candy Outfit with Automatic 
Batch Roller, Heated Sizer, Plastic 
Cutter with Chains and Cooling Con- 
veyor. 

National Equipment Continuous Cook- 
ers, with pre-cooking kettles. 

Simplex Steam & Gas Vacuum Cookers. 

Rostoplast Continuous Hard Candy 
Unit with 3 tier Cooling Conveyor 
and three dies. 

Elder & Robinson Continuous Plastic 
Machines with nine sets of dies. 

Lichtenberg Rotary Plastic Machine 
with 3-way cooling conveyor. 

Rost Senior Die Pop Sucker Machine 
for solid or filled Die Pop Suckers 
as well as Plastic Pieces. 

Racine Duplex type sucker machine 
with 24 ft. conveyor and cooler. 
Racine Model M and Model H Die 

Pop Machines, motor driven. 

Racine Sucker Machines, standard type 
with 12-foot conveyor. 

Racine Continuous Cutting Machine. 

Brach Buttercup and Waffle Machine. 

Mills, After-Dinner-Mint Machine. 

Mills, high speed, Drop Machine. 

Hildreth Pulling Machines, Display 
models 10 to 25 lb. cap. 

Werner Fully Automatic and Semi- 
Automatic Ball Machines. 

Igou Hard Candy Stick Machine with 
Automatic Cutting Device. 

Baker Perkins Chain Feed Fan-Tail 
Twist Wrapper. 

Rose Toffee Wrapper, with foil inter- 
leaf, 300 per minute. 

Package Machinery Co. Model K.H. 

Long Salt Water Taffy Wrappers. 

Package Machinery Sucker Wrapper. 

Package Machinery Model K and KD 
Kiss Machines with motors. 

Forgrove Hard Candy Wrapping Ma- 
chine with twist ends. 

York Batch Rollers, 6 ft., 7 ft., and 8 


ft. sizes. 


MOULDING DEPARTMENT 
National Equipment Fully Automatic 
Wood Mogul. Also Steel Mogul. 
National Equipment Wood Mogul, type 
A. 


Huhn double unit starch Dryer and 
Conditioner, motor driven, with con- 
veyors and Allis Chalmers continuous 
centrifugal starch Cleaner. 


Wolfe, 6-Column Starch Dryer and 
Conditioner. 


National Equipment 2-color Depositor. 
Merrow Cut Roll Machines. 
Baltimore Sugar Sander. 


Friend Dreadnaught Model Hand Roll 
Machine. 


Friend Model E and F Hand Roll 


Machines. 
National Simplex Starch Bucks. 
National Equipment Wood and Steel 
Mogul Pumps, large selection vari- 
ous sizes, single and double. 
CREAM DEPARTMENT 


Hohberger Automatic Continuous Cream 


Machine, consisting of Syrup Cooler’ 


and Cream Beater. 

National Equipment and Werner 600 
and 1,000 lb. cap. Syrup Coolers and 
Cream Beaters. 

National Equipment 50 gal. cap. type 
E. B. Cream Remelter. 

5 ft. Dayton type Cream Beaters, belt 
and motor driven. 

3 ft., 4 ft., 5 ft. and 7 ft. Ball Cream 
Beaters, belt and motor driven. 

Racine Snow Plow Type, Jacketed 
Cream Beater, 5 ft. 

I. Young and Werner 1,000 lb. cap. 
Copper, Jackéted Cream Remelters. 

Cream Breakers, 25 gal., 50 gal., cap. 
Springfield, Werner, Baum and Burk- 
hard. 


MARSHMALLOW DEPT. 


Savage Jacketed 200 lb. cap., Marsh- 
mallow Beaters with Breaker Bars, 
motor driven. 

Savage 150 lb. cap. Marshmallow 
Beaters. 

Werner 150 lb. cap., double action 
Marshmallow Beater. 

N.E. 50 gal. cap. Marshmallow Beater. 

Mills No. 20 Can Type Beater for Icing 
and Marshmailow. 

Hobart and Read Marshmallow Whip- 
pers, 80-qt. motor driven. 

Savage two-way Marshmallow cutters. 


VISIT 
OUR BOOTH 
No. 301 


EXPOSITION 





>as 
| Rebuilt _ 

Machiner waa 
Established 1912 \ 


CHOCOLATE COATING DEPT. 

32” Greer Coater, motor driven, with 
automatic Feeder, Detailer, cooling 
Tunnel and Packing Table. 

32” Universal Chocolate Coaters with 
attachments. 

24” National Equipment Chocolate En- 
robers complete with automatic temp- 
erature control and attachments. 

Wolfe 62” Peanut Coating Machine 
with feeder and long conveyor. 

National Equipment Chocolate Cluster 
Machine capable of producing 600 
peanut clusters per minute. Can be 
used in conjunction with any coater 
or Enrober. 

16” National Equipment Enrobers. 

National Equipment Chocolate Melters, 
150, 300, 500 and 1,000 lb. capacities. 

Werner Racine and Lehman Chocolate 
Melters, 100, 300, 500 and 2,000 Ib. 
cap. 


COOKING and MIXING KETTLES 
All types and sizes ranging from 5 to 

750 gal. cap., including single and 

double action, tilting type, etc. 


CARAMEL AND NOUGAT 

Package Machinery Co. Model CD 
Wrapping Machine No. 9236, that 
encloses the wrapped caramels in a 
folded card or both, then wraps in 
glassine, diaphane, Plain or Moisture- 
Proof cellophane. 

Ideal Factory Model Caramel Cutting 
and Wrapping Machines, sizes 4”, 
%”, 1” and 1%” x %”. 

Ideal Junior Model Caramel Cutting 
and Wrapping Machine, %” size. 
Ferguson and Haas Wrapper for pack- 

aging caramels in Boat. 

National Equipment Automatic Nougat 
Cutters. 

Caramel Cutter, 2-way, automatic, Mills. 

Caramel Sizers, all sizes, Mills, White 
one-way and also Reversible. 

Nevers Caramel or Fudge Cooling 
Stacker, motor driven, 2 tiers, with 
25—3 ft. x 10 ft. cooling slabs. 


REFRIGERATION EQUIPMENT 


All types and sizes ranging from 1 to 
60 ton capacity—York, Frich, Artic, 
Brunner, and ether makes. 


AT THE N.C.A. 
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MACHINERY WANTED 


POSITIONS WANTED 


POSITIONS WANTED 





ONE CARAMEL wrapping machine 

wanted, 4 x 4 x \Y%. Could use 
other caramel making equipment if 
price is reasonable and in good con- 
dition. Also could use one wrapping 
machine for 5” diameter candy roll. 
Give full description, condition, price 
for cash. St. Clair Co., 160 E. Illinois, 
Chicago, Ill. 





MACHINERY WANTED: Syrup 

pump wanted and high pressure cop- 
per cooking kettles, 60 gallons and up. 
Address C-3427 c/o THE MANUFAC- 
TURING CONFECTIONER, 400 W. Madi- 
son St., Chicago, Ill. 





WANTED: National Equipment No. 

2 Depositor, with 12, 18 or 24 out- 
let pump bars. Palmer Candy Co., 
Sious City, Iowa. 





HELP WANTED 





HELP WANTED: Chocolate Man— 

experienced and qualified to super- 
vise large Hollow Mold Chocolate De- 
partment or first class, thoroughly ex- 
perienced Enrober Man, who could 
learn. Permanent year round position 
for right man. State age, full particu- 
lars about experience, and _ salary 
wanted. R. E. Rodda Candy Company, 
Lancaster, Pa. 


HELP WANTED: Superintendent 

for a retail factory in the middle 
west. In replying give complete de- 
tails as to experience, age, etc. Address 
E-5422, c/o THe MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


EXPERIENCED CHOCOLATE 

man wanted for revolving pan work 
for New York City, Address B2421 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Ill. 











WANTED—Pan man to take care of 

large pan department. One who un- 
derstands chocolate work, steam and 
cold grossing work. State age, ex- 
perience, salary expected. Address 
A 1422, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Ill. 
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POSITION WANTED: Have sales, 

promotional, production experience. 
Can organize chain candy departments 
in department stores. This means more 
profit on your candies. (Also have 
restaurant experience). I can make 
your present output make more profit. 
Address Box D-4427, c/o THE Manu- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 





POSITION WANTED: Supt. or 
Ass’t. Supt., of medium sized plant. 
Prefer west coast or mid-west. Have 
thirty years of experience, general line 
in manufacturing confections. Whole- 
sale, retail or chain store. Specialized 
in hand rolls and all chocolate goods. 
Understand tempering and blending 
chocolate and experienced in the man- 
ufacturing of all confections of general 
line. Efficient with personnel and have 
an extensive line of formulas, capable 
of creating new and reconstruct old. 
Thoroughly acquainted with all modern 
machinery. Can produce results in 
quantity and quality at minimum cost. 
Best of references, married. Position 
must be steady. Address D-4428, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, III. 





POSITION WANTED: Sugarless 

manufacturer. Superintendent exper- 
ience in producing highest of quality 
and quantity at minimum cost, with 
steel mogul and Staker and modern 
equipment. Specialized in cream cen- 
ter, and hard center. Full line gum 
dept. and jellies. Full line of marsh- 
mallows, dept. fudge, fondant cream 
in full. Mazzetta, crystalize cream 
wafers, and bon bons, cream asst. Full 
line 5c bars and lc line. I have also 
experience to speed up the production. 
and can control help. Best reference, 
position must be steady. Write Box 
D-4421, c/o THe MANUFACTURING 
ConFECTIONER, 400 W. Madison 
Street, Chicago, III. 





CANDY MAKER = superintendent 

wants position. Sober, steady and 
honest, past draft age with years of 
good practical experience. Address 
B2422 c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago, III. 


SUGARLESS CANDIES AND 

SUBSTITUTES, Retail Candy 
Maker wants position, with World 
War No. 1 experience in making and 
supervising the manufacture of candies 
when it was necessary to use sugar 
substitutes. Have made a number of 
items entirely sugarless and use dex- 
trose successfully. Please state what 
equipment you have in your shop or 
factory, also salary you pay. Have had 
several years of store management and 
buying. Am American, and_ sober. 
Married. Address C-3422 c/o THE 
MANUFACTURING CONFECTIONER, 400 
W. Madison St., Chicago, III. 





WORKING OR EXECUTIVE sut- 

perintendent wants position. Ameri- 
can, age 48. Practical candy maker, 
good cost man, know raw materials 
and up to date processing methods, 
understand modern equipment and can 
control help to secure maximum out- 
put at a low cost. Can produce mer- 
chandise of quality in all staple lines. 
Prefer a connection with a general 
line firm or one making bars and bulk 
iterns for the jobbing and chain store 
trade and have a live selling organiza- 
tion. Address B2425 c/o THE MANv- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, II. 





POSITION WANTED — Working 

foreman with broad experience in 
high grade caramel and cream work, 
have own formulas for complete retail 
chocolate line. Have also experience 
in making fancy ice cream and sher- 
bets. Write C. Bockmann, 409 Third 
St., Red Wing, Minn. 





GENERAL MANAGER—sales man- 

ager, fully qualified as either, or 
both, through 20 years’ experience in 
the candy industry, from cost accoun- 
tant to gerferal management. Con- 
versant with manufacturing general 
line, bar specialties, and package goods. 
Thoroughly familiar with present day 
methods of distribution. Excellent 
record of accomplishment. Confiden- 
tial. Address A 1423, c/o THE MANvu- 
FACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, II. 


THE MANUFACTURING CONFECTIONER 





m 

















POSITIONS WANTED 


CHOCOLATE ENROBER man de- 

sires position with responsible firm. 
Has had 20 years experience in the 
candy industry. Family man, in good 
health, willing worker, and a natural- 
ized citizen of the U.S. Address K11- 
414 c/o THE MANUFACTURING CON- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 


HIGHLY EXPERIENCED candy 

man, just out of draft age, would like 
position south or west in any size 
plant. My lines are: First class 
chocolate package goods, pan work, 
gums and a general line. Also ex- 
perienced in allied line—fountain sup- 
plies, ice cream supplies, etc. Address 
B2423 c/o THE MANUFACTURING 
ConFECTIONER, 400 W. Madison St., 
Chicago, IIl. 





POSITION WANTED—Pan fore- 

man 26 years experience. Expert in 
chocolate pan work, steam and cold, 
finishing and polishing general line. 
Best of references. Address L124112, 
c/o THE MANUFACTURING CONFEC- 
TIONER, 400 W. Madison St., Chicago, 
Illinois. 





ENGLISHMAN wants position. Ex- 
pert working foreman in all hard 
candies. Specialist in economic pro- 


duction of large variety in plastic and 
other work with fruit and various cen- 
ters, dipped nut specialties. Good or- 
ganizer with constant flow of original 
ideas. Life experience. New York pre- 
ferred. J10419 c/o THE MANUFACTUR- 
ING CONFECTIONER, 400 W. Madison 
St. Chicago, III. 
YOUNG MAN with practical experi- 
ence in all phases of pan work, juju 
beans and tender jellies, seeks a po- 
sition with a promising future, im- 
mediate earnings secondary. Address 
A 1422, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Ill. 


for May, 1942 





SALES REPRESENTATION 


MISCELLANEOUS 





HELP WANTED: Salesmen repre- 

sent manufacturer pure Vermont 
maple products—commission basis— 
several territories open. Address Box 
D-4424 c/o THE MANUFACTURING 
CoNnFECTIONER, 400 W. Madison St., 
viscid Ill. 





SALES REPRESENTATION : 

Brokers to handle lc and 5c items. 
Commission basis. Give references, 
list of manufacturers you represent and 
territory you cover. Address Box D- 
4425 c/o THE MANUFACTURING CON- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 





EXPERIENCED Candy broker cov- 
ering Virginia, North and South 
Carolina desires Penny and 5c number 
novelties, contacting the wholesale 
candy syndicate and department store 
trade regularly. Address C-3421, c/o 
THE MANUFACTURING CONFECTIONER, 
400 W. Madison St., Chicago, II. 





SALESMAN covering Pennsylvania 

excluding Philadelphia will consider 
taking on a short line or several good 
specialties on straight commission 
basis. Seventeen years experience and 
large personal following with the 
trade. Address K11415 c/o THE Man- 
UFACTURING CONFECTIONER, 400 W. 
Madison St., Chicago, III. 





BROKER WITH associate, covering 

metropolitan district of New York 
calling on the confectionery jobbers, 
food distributors, chains, department 
stores and exporters, is seeking a gen- 
eral line of confectioner or specialties. 
Reliable service Guaranteed. Address 
H8419 c/o THe MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, Illinois. 





NEW factory manufacturing full line 

of popular priced specialties and 
chocolates both package and bulk, is 
desirous of securing real live brokers. 
Write us in full confidence giving your 
qualifications, exact territory covered 
and other lines carried. Address 
L12415, c/o THE MANUFACTURING 
CONFECTIONER, 400 W. Madison St., 
Chicago, IIl. 


CANDY FACTORY for sale in Chi- 

cago. Doing business nationally for 
past 25 years in general line, hard 
candy in packages, etc. Grossed about 
half million in 1941. Present owners 
wish to retire to private life. Excellent 
manufacturing set-up, 60 employees, 
good position on sugar, several high- 
demand products. Wire or write C- 
3425, c/o THE MANUFACTURING Con- 
FECTIONER, 400 W. Madison St., Chi- 
cago, Ill. 


CANDY FACTORY for sale or lease. 

Complete set-up for Hand-dipped 
and machine-dipped chocolates, 
bars and packaged goods. Equipped to 
turn out from 5000, to 20,000 Ibs. per 
day. Located in Chicago. Address C- 
3426, c/o THE MANUFACTURING CoN- 
FECTIONER, 400 W. Madison St., Chi- 


also 


cago, Ill. 





MISCELLANEOUS: NOVELTY 

PACKAGE MANUFACTURERS 
—We have for sale a good stock of 
small Novelties for use in penny pack- 
ages also LUCKY ROLL WRAP- 
PERS and BOXES, the right to use 
of this famous name to go to the 
purchaser. John H. Dockman & Son, 


Inc., 810 Light Street, Baltimore, Md. 





MISCELLANEOUS: Sale — 

Caught in Draft. Complete Home 
Made Candy Mfg. Plant equipped 
with refrigerated dipping and storage 
room, Ball cream beater and all neces- 


For 


sary accessories. Established diversified 
wholesale business, with A-1 accounts. 
Low overhead and well stocked. A 
real money maker for one who likes 
to work with quality mdse. Buyer must 
have $2,500 in cash. Must sell quick. 
Located in Columbus, Ohio. Address 
E-5421, c/o THE MANUFACTURING 
CoNFECTIONER, 400 W. Madison St., 
Chicago, II. 
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¥*%& 1765—John Hannon, sponsored by Dr. James Baker, grinds the first chocolate made in North 
America. 


%& 1780—Dr. Baker acquires full ownership of the business and makes the first 


chocolate branded BAKER’S. 


¥%& 1824—Edmund Baker retires and leaves the business to Walter Baker under whose name it 
becomes prosperous and widely known. 


¥%& 1833—Walter Baker’s Chocolate is the only packaged and branded product sold 
in Abraham Lincoln’s store. 


¥®& 1867—Walter Baker’s Chocolate and Cocoa win prize awards at the Paris Exposition. 


¥%& 1873—Walter Baker’s Chocolate and Coz0a win the highest awards at the Vienna 
Exposition. 


¥* 1877—Walter Baker’s Chocolate and Cocoa win the highest awards at the Philadelphia 
Centennial. 


%& 1880—Walter Baker perfects a method of making chocolate coatings for 


confectionery. 


¥%& 1883—“La Belle Chocolatiere,” Jean Etienne Liotard’s famous pastel, is formerly adopted as 
the Walter Baker trade mark. 


¥%& 1907—Walter Baker Company installs a refrigerating plant, making year- 
round production of chocolate practical. 


¥*%& 1927—Walter Baker & Company, Inc., becom’s a division of the General Foods Corporation. 
¥%& 1940—The Walter Baker Company celebrates its 175th Birthday. 
*& & TODAY—Walter Baker & Company, Inc., can truly boast . . . 


A Quality Product for Every Chocolate Use 





Good Reasons 


For Choosing 


CLINTON 


CORN SYRUP UNMIXED 
CONFECTIONERS’ STARCHES 
DEXTROSE (REFINED CORN SUGAR) 


4 QUALITY 
* UNIFORMITY 
* DEPENDABILITY 


We shall be glad to greet you at the 
National Confectioners 59th Annual 








Convention, June 8-11, 1942, Waldorf- 
Astoria, New York City, Booth No. 406. 


CLINTON COMPANY 


CLINTON, IOWA 
FOR VICTORY 


BUY UNITED STATES SAVINGS BONDS 

















